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'To the Vertuous and moſt Hopeful 
Gentlewoman , Ms Anne Pile , Eideft 
Daveghter of t'e' Honourable Sir Francis 
Pile Baronet, deceaſed. 


Moſt accompliſh Lady, | 


AYES) 


MEZZD tender a juſt acknowledgement : I 
wiſh the ſame heart, thar for man: and juſt cauſes 
truly honours you, had any preſent worthy your ace 
ceptance. Now ſhall it be your ſingular goodneſs to 
patronage this fmal Treatiſe, which (if I miſtake not) | 
carries with it two parts, Delight , and Uriliry. L i 
doubt nor then, but that it will find a general accep- i 
tance among all thoſe, who are any way the leaft 
Lovers of ſuch pleaſing and all delightful ftudies.} in- 
| tend nor to paraphraſe vpon its worth, irs uſe,and fin- 

eular profir, which abundantly ſpeaks it ſecond unto 
| none thathkave been publiſhed of the like nature : So 
| hoping you will accordingly efteem of it, I beg par- 
| Con for my boldneſs, and reſt ever, 


A true and faithful honourer of 


your tranſparent Vertues, 


A 2 W. ]. 
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ELSE ES ELELES 


READER. 


Friendly Reader, 


Erethouhalt a ſmal Treatiſe entituled, Þ 

Atrue Gentlewomans Delight , pre- 
ſented to thy view : be ſo courteous as toread 
before thou cenſure it. If then the eſſett be 
anſwerable toit's name, I ſhall be right glad: 
If there be any Errors,"t will be no error,but 
a ſing ular token of thy, exemplar humanity to Þ 
paſs it by, and ſign it with thy pardon; for 
Which] eagage my ſelf, 


Thane on the 


like occaſion, 


W. J. 
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| GENTLEWOMANS 
DELIGHT 


To ma "Ry an excellent m 
Ca PR Tl. e three gallons of fair water, boyle 


in it a knuckle of Veal , and two 
Calves feet flit in two, with all the fat 
&. clear taken from between the claws, 
\o ſo ler them boy] to a very tender Jel.. 

q FL, ly, keeping it clean ſcummed, and 
the edges of the pot, alwayes wiped with a clean 
cloth, that none of the ſcum may boyl m , then 


firain ir from the meat, and let ir ſtand all night, the 


next morning take away the top and the bottomezand 


| take to every quart of this Jelly, half a pint of Sher- 


rie Sack, half an ounce of Cinnamon, and as much 
Sugar as will ſeaſon ir, fix whites of Egges very well 


| beaten, mingle all theſe rogether, then boyl ir half 
| an hour, and let ir run through your Jelly Bag. 


To make a Chriſtal Jelly, 


Take two Calves feet, fley them, and lay them in 


fair ſpring water with a knuckle of Vcal, hiſt ir in 
 haif a doſen waters, take out the fat betwixr th- 
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claws, but do not break the Bones, fer if you do, the þ 


marrow of the Bones will ſtain the Jelly, when they 
are ſoft and pickt very clean, boyl them very tender 
in ſpring Water, when they be-boyled tender, take 
them up, and uſe them at your pleaſure to eat, let 
the broth ſtand in an earthen pot or pipkin till it be 
cold, then take away the bottome and the top, and 
put the clear into a fair pipkin, pur into it halfe 


pound of fair Sugar-candie, or other Sugar, three 


drops of oyl of Nutmeg, three drops of oy] of Mace, 
and a grain of Musk, and ſolet it boyl lezſucelya quar- 
ter of an hour, then letit run through a Jelly Bag into 
a gallie pot when it is cold, you may ſerve it in little 
carejcfſe lumps being taken out with a childs ſpooy, 


and this 1s the beſt way to make your Chriſtal Jelly. 


7 o make Apple Cream at any time, 


Take twelve Pippins, pare and flit them, then put 


them in a ſkiller, and ſome Claret Wine, and a race 
of Ginger ſhred thin, and a little Lemon pilled ſmal}, 
and a little Sugar, letall rheſe ſtand tog=ther till they 
beſofr, then take them oft, and put them in a diſh 
til] they be cold, then take a quart of Cream boyld 
with a little Nutmeg a while, then put in as much 


the apple ſtnffe, ro make it of what thicknefſe you 


pleaſe, and fo {ervye it up. 


Tomake a Trific Cream. 


Take ſome Cream, and boyl it with a cut Nutmepþ 


and Lemon pill a while, then take it oft, cool italit 
tle, and ſeaſon it with a little Roſewater and Sug 


to your taſte, let this be pur in the thing you ſerve 
in, then put ina little Runner to make it come, tha 


It 1s fit to eat. 


Lon gN . 


till 


Take three gallons of new Milk, ſet it on the fir 
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till it boylecth, make a hole in the middle of the 


cream of the Milk, then takea pottle or three pints 
| .of very good cream, put it into the hole youmace in 


the middle of the Milk as.it boyleth, and let it bcyl 
together. half an hour, then put it into three or four 
Milk-pans, fo let it ftand two dayes, if the weather 
be not too hot, then take it up in clouts with a ſcum= 
mer or lice, and pur it in that which you will ſerve it, 


| if you like it ſeaſoned, you may put ſome Roſewater 


between every clout as you lay one upon another, 
with your fiice in the diſh yan mean to ſerve 1t in, 
To make a Dnince Cream. 

Take the Quinces and put them into boyling water 
unpared, and Jet them boyle very faſt uncovered that 
they may not colour » and when they are very ten- 
der, take them oft, and peel them, and bear the pap 
very {mall with Sugar, and then take raw cream, and 
mix with it, till it be of fit thickneſle to eat like a 
cream, but if you boyl the cream with a ſtick of Cin- 
namon, I thiak it the better, kut it mult ſtand ill it 
be cold before you put it to the Quinces, 


To make a freſh Creeſe, 


Take a pint of freſh cream ſct it on the fire, then 


| take the white of tix egges, beat them very well, and 
| wiring in the juice of a good Lemon into the whites, 
| when the cream ſeeths up, put in the whites, and 
 ſtirre it about rill ir he turned, and then take 1t oft, 


and pt it into rhe cheeſe- cloth, and ler the whay be 


drawn from its then tike the curd and pound it in a 
| Stone morter witha little Roſe-water and Sugar, then 


put it into an earthen Cullendery and fo ler it ſtand 


till you ſend it to table, then pur it into a diſh, and 
' puta little ſweer cream to ity and lo ferye it in. 
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To make 4 Codling Cream. 


Wl t After your Codlings be throughly cooled and yield- 
11!” - -ed, put them intoa filver diſh, and fill the diſh al. 
- moſt half ful with Roſewater, and half a pound of 
' Sugar, boyleall this liquor together, untill halfe be 

conſumed, and keep it ſtirring till it be ready, then 
fill up your diſh with fweet cream, and ftirre it till i Þ 
Wt be well mingled, and when jt hath boyld round a. 
1 | bout the diſh, take it up, ſweeten it with Sugar, and 
[hit . ſerve it cold. 
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How to make a Goosberry Fool. 


"Take: your Goosberries and pick them, and pu 
them into clean water,and boyl them till theybe all a; 
thick that you cannor difcern what it is to the ya-iſ 
Joe of a quart, take fix yolks of Egges well beata ff 
with Roſe-water, and before you put in your Eggez, 
ſeaſon it well with Sugar, then firain your Egge i 
and let them boyl a little while, then take it up, and 
-put it into a broad diſh, and let ir ſtand, till it be 
cold, thus ir muſt be eaten, 


L How to make 4 White Fool, 


Take a quart of Cream, and ſet it over the fire 
and boyle it with whole Cinnamon, and ſliced Nut: 
meg, 2nd Sugar, then when ir is almoſt ready take 
the whites of 11x Egges, well beaten with Roſe-water, 
and skum oft the froth from them, and pur it in 
of the Cream, and boyle it together a pretty while, thaÞ 
It ſeaſon it, and take the whole Spice out of it, and put 
1 
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jt upina broad diſh, and when it is cold then it mu 
be eaten. 


To mike a Goorherry Cuſtard, 


Take as many Gooſberries as you pleaſe, boyleÞ 
\ them till they be ſoſr, then take them our, aud lf 
| them 
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them ſtand and cool, and drain them, draw them 


with your hand through a canvas Strainer, then pur 
ina little Roſewater, Sugar, and three Whites, and 


 ftirre them altogether, and put them-in a Skiller, and 


ftirre them apace elſe they will burn, let them ftand 
and cool a little while, and take them off, and put 
them in a glaſſe. 


To make a Fool, 


Take two quarts of Cream, ſer it over the fire, and 
let it boyle, then take the yolks of twelve Egges, 
and beat them very well with three or four ſpoonfuls 


of cold Cream, before you pur the Egges irto the 
| hot Cream, take three or four ſpoonfuls of the Cream 
out of the Skillet, and put it into the Egoges, azd 
.& ftirre it together, and then ſtrain the Egges into the 
| Skillet of hot Cream , ſtirring ir all the time to 


keep it from turning, then ſet ir on the fire, and ler 


it boyle a little while, but keep it with ſtirring for 
fear of burning, then take in off, and let ir fland and 
cool, then take two or three ſpoonfuls of Sack'and 


put it in the diſh, and ſome four or five Sippits, and 


put them in the Sack in the diſh, ſet the diſh and 
 Sippits a drying , and when they be drie that they 
hang to the diſh, ſweeten the Cream, and pour it in 


the diſh ſoftly becauſe rhe Sippits ſhall not riſe up, 


this will make three diſhes, when it iscold it is fit 
to be eaten. 


To make Cheeſe- cakes. 
For the cruſt take half a pint of Flower, and four 


 ſpoonfuls of cold Water, and three parts of a quar. 
ter of a pound of Butter, beat and knead theſe toge- 
ther, and put the paſte aſunder ſeveral times, then 
| Toule it ſquare, and turn it over, then take a pint of 
| Cream, and ſeven Egges, and a quarter of a pound of 
'& Sagar, and a quarter of a pound of Currens plump 


B3 be- 
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before you put them in, and a whole Nutmeg gra. 


ted on a knife, rhe Pepper muſt be beaten but not þ 


too much, it muſt be gently boyled and ſtirred as yuy 


do buttered Epgges, the ſtvfte muſt be cold, and then Þ © 
put in the cottin and ſo bake it. . 
To make a Sack poſſet. t 


Take two quarts of pure good Cream, a quarter cf Þþ ! 
a pound of the beft Almonds, ſtamp them into the | < 
Cream, and boyle Amber and Muſk therein, then Þþ © 
take a pint of Sackin a baſon, and ſetiron a chefino- Þ | 
diſh till it be bload-warm, then take the yolks cf Þ * 
twelve Eggs,wich four whites,and bear them very well þ | 
together, and ſo pnt the Egges into the Sack, aid 
make it good and hor, ler the Cream cool a little 
before you put it into the Sack, then ftirre all roge- 
ther over the coales till it beas thick as you would 
have ir, if you take ſome Amber, and Muſk, and grind 
it ſmall with Sugar, and firew it on the top of the Þ 
m_ it will give it a moſt delicate and pleaſant 
tare, 


To make Leach. 


Make your Jelly for your Leach with Calves feet, 
as you do your ordinary Jelly, but a little ſtiffer, and 
when 1: is cold take off the top and bottom, and ſet 
It over the fire with ſome Cinnamon and Svpar, then 
take your Turnſele, being well fteept in Sack, and 
cruſh ir, and ſo ſtrain it into your Leach, and let i 
boyle to ſuch a thickneſie, that when it 1s cold you 
may lice it. | 


To make yellow Leach. 


Your yellow Leach isjuſt the ſame, but inſtead of 
Turnſele you muſt colour it with Safiron, and when 
It is boyled enough then put in your Saffron and not 
before, it muſt not boyle in it, ol 
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Tomake a ſlipcoat Cheeſe. 


Take five quarts of new Milk from the Cow, and 


.one_ quart of Water, and one ſpoonſul of Runners 
and fſtirre it together, and let it ftand till it doth 


come, then lay your Cheeſe cloth-into the Vate, and 


take up your Curd as faft as you can without break- 


ing, and put into your Vate, and lec the Whay ſoak 


| our of ir ſelf z when you have taken it all up, lay a 
| cloth on the top of it, and one pound weight for one 
| hour, then lay two pound for one hour more, then 
| rura him when he hath ſtood two houres, lay three 


pound on kim for ana houre more, then take him our 


| of the Vatez and let him lie two or three houres, and 
| then fair him on both fides, when he is falr enough, 
| take a Clean Cloth end wipes him drie, then let him 
| leon a day or a night, inen pur Nettles nzider and 
upon him, and change them once a days if you find 
any Mouſe turd wipe it oft, the Cheeſe will come to 
| his eating in eipht or nine daycs. 


To i730 fe Creeſesloa VEFS; 


Take the Curds of a tender new milk Checſcs aid 
let them be well preffed from the Whay, and then 
break them as ſmall as you can poilible, then rake 
Ciums of Manchet, and yolks of Egges, wich half the 


| Whites, and ſome ſweet Cream, and a little fine tflow- 
Er, mingle all theſe together, and make a pakie of it, _. 
' burnot too ſtiffe, then make them into little loaves: 3 
| and bake chem, when they be baked, cut off the rops 
21d burrer- them 3 with Sugar, Nutmeg, and melted 
| Butter, and put it in with a ſpoon, and ſtirre it alto- 
| gether then lay on the tops, and ſeare them with ſcra-. 
| ped Sugar. 


How to make a very good Tanſe, 


Take fifteen Egges,and fix of the whites,beat them 
B h very 
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very well, then put in ſome Sugar, and a little Saci;, 
beat them again,then put at ont a pint or a little more 
of Cream,then beat them again,then put in the juyce 
of Spinage, or of Primroſe leaves, to make ir green. 
then put in ſome more ſugar if it be not ſweet enough, 
then beat it again a little , and ſolet itſtand till you 
Fry it, the firſt courſe is in, then fry it with a little 
ſweet Batter, It muſt be ftirred and fryed very ter; 
der, when it 15 fryed enough,then putic ina diſh,and 
ſtrew ſome ſugar upon it, and ſerve itin. 


To make blach Tart tuſſes 


To a dozen pound of Prunes take half a dozen of 
Malligo Raiſins, waſh and pick them clean, and put 
them into a por of water, ſet them over the fire till all 
theſe are like pulpe, and fiir them ofren leaft they 
burn too, then take them off, and let them be rub- 
bed through a hair ſieve hard with your hands, by lit- 
tle and little tel] all be through, then ſeaſon them to 
your taſte with ſearc'd Ginger. 


To make yellow tart ſtuffe. 


Take four and twenty Eggs, and beat them with 
Salt together, and put into a quart of ſeething milk, 
ſtirring it until] it caudles, then take it off, and pur it 
into a napkin, hanging it upnill all the Whey berun 
through, when it is cold, take it ard grind itina 
ftone Morter with Sack and Sugar to your taſte , and 
otherwiſe to make it look white, leave the yolks, and 
iſtead of Sack put in Roſewater. 


To make a made Diſh, 


Take a quarter of a pound of Almonds, beat them 
ſmall, and in the beating of them pur in a little Roſe- 
water to keep them from oyling, ſirain them into 
Gream,, then take Artechoak bottomes , and Mar- 
row, and boile the redneſs of the Marrow out, then 


take | 
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take a quarr of Cream,and boyle it with Dates, Roſe- 
water, and Sugar,and when it is boiled to a conveni- 
ent thickneſs take it off, and rake your Artechoak 
and pare off the leaves,and lay them into the diſh,and 
ſome Marrow upon them, then pour ſome cream up* 
on them , then ſet it upon-caales till you ſerve it 1n, 


To make {ance for a ſhoulder of Mutton. 


Take a few Oyſters, and ſome ſweet hearbs,and an 
Onion, and a pint of white Winezand a little beaten 
Nutmeg, a little Salt, and a large Mace, a little Le- 


mon pild anda little Sugar, a little leaker poſſer, if 
you have no Oyſters take Capers in the roomof them, 


| and ſome gravy of the Mutton. 


To fry Apple pics. 

Take Apples and pzre them, and chop them yery 
ſmal, beat ina little Cinnamon, a little Ginger, and 
ſome Sugar, a little Roſewater, take your paſte, roul 
it thin,and make them np as big Paſties as you pleaſe, 


| to hold aſpoonful or a little leſs of you Apples, and 


ſo ſtir them with butter not too haſtily leaſt theyb e 
burned, 


To mahe Cura-Cakes, 


Trkea pint of Curds, four Eggs. take out two of 
the whites, Put in ſome Sugar, a liccle Nutmeg, and a 
ictle flour, ſtir them well rogerher, and drop themin, 
and fry them with a little Butter, 


To make Parmenty, 


Take a quart of fweet cream, two or three ſprigs of 
Mace, and a Natmeg cut in half, put into your cream, 
ſo let it boil, then take your French Barly or 
Rice, being firſt waſhed clean in fair water three. 

times, 
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' times, and picked clean, then boile it in ſweet milk 
till 1t be tender, then put it into your cream, and 
boil it well, and when it hath boiled a good while, 
take the yolks of fix or ſeven eggs, beat them very 
well, and thicken on a ſoft fire, boil it, and ſtir it, for 
it will quickly burn, when you think it is boiled e- 
nough. ſweeten it to your taſte, and ſo ſerve It in 
with Roſcwater, and Musk Sugar, in the ſame manner 
yoy may make it with wheat, 


To m24he an Artechoak, Pie. 


Take the bottome of fix Artechoaks, being boil- 
ed very tender,put them ina diſh,and put ſome Vine- 
gar over them, ſeaſon them with Ginger and Sugar, a 
little Mace whole, putting them into a Pie, and when 
' you lay them iy, lay ſome marrow,and Dates fliced in, 
and a few Raiſins of the Sun in the bottome, with 
good ſtore of butter, fo cloſe the Pie, and when it 
is half baked, take a diſh of Sack, being boiled firſt 
with Sugar, and a pill of Orange, put it in your pie, 
and ſet it in the Oven again, till you uſe it- 


To make. a Chicken Pie, 


Make your paſte with good ſtore of Butter, and 
yolks of Eggs and Sugar, then take fix chickens ſmal, 
taking out the breaſt hone, and truifing them round, 
take two Nutmegs, and a good quantity of Cinna- 
mon.,and put itin little piece*,*ake two y lks of eggs, 
and beat chem wiih 6x ſpoonfuls of verjuyce, then 
take your juyce and verjuyce, and a little falt, ſtir 
them well together, take a good deal of butter, and 
wet itin the yerjuyce, and put it in the hellies of the 
Chickens, ſo lay them in the pie with butter under 
them, then take half a pound of Currants waſhed 
and dried, fo lay them on the top of the Chickens, 
witha little piece of Marrow, Barberies, Grapes, and 


good ſtore of Butter and Sugar as will feaſon it, a. 


little 
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{irrle before you draw out your Fie, put in Verjuyce 
and Sugar boiled together. 


Tobake Beef like roed Deer. 


Take a ponnd of Beef, and flice jt thine, and hall 
a pint of good wine Vinegzr, ſome three Cloves, 
and Mace above an ounce, three Nutmegs, pound 
them alrogether, Pepper and Salt according to your 
cifrretion, and a little Sugar,mix theſe togerher,take 
2pcnd and a half of Suet, ſhred and bear it ſnalin 
a maiter, then lay a row of Suet, a row of Beet, ftrow 
your ſpices between every lain, then your Vinegar, {0 
do till you have laid in all, then make it up, bur firſt 
beat it cloſe with arowling pin, then preſs ita day be= 
fore you put it in you paſte. 


Tovoſt a ſhoulder of 7Autton with Thyme, 


Draiy your ſhoulder of mutton, and when it 1s 
half roafi<d, ſave the gravy , and cut a good deal of 
the inſide cf it, and mince it groſs, and boil it ina 
diſh with the gravy, and Time, Claret wine,anb ſliced 
Nutmeg, and when your ſhoulder is roſted, lay it in 
the diſh with ſliced Lemon, but remember to ſcorch 
your Mutton in roſting, as you do when you boile 
It, 


0 SES | 
To roff a hhoulder of mutto1 With Oyſters. 


When you open the Oyf er ſave the liquor, then 
ſeaſon them with pepper, and a little Cloves, and 
Mace, and Hearbs finely chopped, and the yolk of 
two or three eggs chopped ſmal, ard ſome Currans 
patboiled a little, then ſtuffe your ſhoulder of mut- 
ton thick with your Oyſters, thea ſeaſon it, and lay 
itto the fire, and roſt it, then take the reſt of your 
Oyſters and boil them with a little white wine, and 
ſome butter, rhis is ſauce for your ſhoulder of 
mutton, when your Oyftcrs are opened, you may 
pPer= 
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perboil them in their.own liquor, then take them out 
and ſeaſon them. 


To make Angellets, 


Take a quart of new Milk. and a pint of cream,and 
put them together with a little rannet, when 1t is come 
well, take it up with a ſpoon, and pur it into the vate 
ſoftly, and Jerir ſtand rwo dayes till it 1s pretty 
ſtifte, then {lip it out, and faltit a little at buth ends, 
and when you think jt isſalt enough, ſer ir a drying, 
and wipe them, and within a quarter of a yeer they 
Will beready to eat. 


Tomake black Pudding s. 


Take your blood when it is warm, put in-ſome ſalt, 
and when it is cold throughſy,pur in your groats well 
pickr, and letit ſtand ſoking a night, then put in 
hearbs, which muſt be Roſemary, large Savory, Pen- 
niroyal, Thyme and Fennel, then make it foft with 
putting of good cream hot, untill the blood look 
pale, then beat four or five eggs whites and all, and 
mingle it, then ſeaſon it with Cloves, Mace, Pepper, 
Fennel ſeeds, then put good ſtore of Beef ſuet in 
your ſtuffe, and mince your fat not. too ſmal. 


To make White Pudd Ing. 


After the humibles are very tender boiled, take 
ſome of the lights, with the hearts, and all the fteſh 
and fat about them, picking from them all the fin- 
news and skin, then chop the meat ſi al as can be, 
then put to it alittle of the Liver finely fearced, ſome 
grated bread ſearced, four or five yolks of Eggs,a pint 
of very good cream, a ſpoonful or two of Sack, a lit- 
tle Sugar, Cinnamon, Cloves and Mace, a little Nut- 
meg, a few Canary ſeeds, a little Roſewater mingled 
with a good deal of Swines fat, a little Salt, roulit in 
rouls two hours before you go about it, let the » 
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fide of the skin be turned and ſteeped in RoſewateT 
till you fill them. 


To make Almond Pudding s, 
Take a pound of Almonds blanched, and beat 


them very ſmal, with a little Roſewater, boile good 


milk with a flake of Mace, and a little fliced Nutmeg, 

when it is boyled take ir ciean from the ſpice, then. 
take the quantity of a penny loaf, grate it, and ſearce 

it through a Collender, and then pur it into the milk, 

and ler it ſtand till it be pretty cool, then pur in the 

Almonds, and five or fix yolks of Eggs, and a little 

Salt and Svgar, what you think fir, and good ſtore of 
Beef ſuet, and Marrow very finely ſhred, 


To make a Pndding to bake. 


Take a penny loaf, pare it, ſlice it in aquart of 
cream, with a little Roſewater, and break it very 
{mal, take three ounces of Jordan Almonds blanch- 


| ed, and beaten ſmal with a little Sugar, pur in ſome 


eight Eggs beaten, a Marrow bone, and two or three 
Pippins ſliced thin, or any way, mingle theſe toge-. 


| ther, and put in a little Amber-greece if you 


pleaſe. 
To make a boild Pudding. 


Take a pint of cream or milk, boil it with a ſtick of 
Cinnamon a little while, and take ir off, and let ir 
frand till it be cold, put in fix Eggs, take out three 
whites, beat your Eggs a little before you put them 


Invo the milk, then ſtir them together, then rake a 
| penny roul and lice it very thin, and ler jt lyeand 


ſoke, and then bray it very ſmal, then pur in ſome 


' Sugar, and butter your cloth before you |put it in, it 


will 
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will take but a little while-ſeething, and when you 
take it up, melt a little frew butter and a little Sack, 
and Sugar, beat all theſe together, and put it into the 
diſh with your pudding to be ſerved in. . 


To make a Cream Pudding to be boiled. 


Take a pint and a half of thick cream, and boil it 
with Mace,Ginger, and Nutmeg quartered, then put 
to it eight Eggs, with four whites beaten, and Al- 
monds blancht a ponnd, and ſtrained in with the 
cream, a little Roſewater and Sugar, and a ſpoonſu! 
of flour ſearced very fine, then take a thick napkin, 
wet it, and rub it with flour, and tie the pudding up 
in it where mutton is boiled, or in the Beef por, re: 
memher to take out the whole ſpice out of the.cream 
when it js boiled, the ſauce for this pudding is a little 
Sack, and Spgar, a pretty piece of butter, you muſt 
blanch ſome Almonds,when they zre blanched,cur e- 
very Almond in three or four pieces the long way.and 
ſlick them vp an end upon the pudding very thick, 


a y 8-6 
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Take a pint and a half of cream, a quarter of a 
pound of Sugar, a little Roſewater,a few Dates ſliced, 
a few Raiſins of the Sun, fix or ſeven Eggs, and alJit- 
tle large Mace, a fliced Pippin, cr I.cmon cut fippet 
faſhion, for your diſhes you bake in, and dip them 
in Sack or Roſewater. 


To make a forced diſp of any cold meat. 


Take any cold meat and ſhred ir fmal, a littic 
Clovesand Mace, and Mutmeg, and rwo yolks of 
Egg:, a ſpoonful or two of Roſewarcr, a little greated 
bread,a little Beef ſuer ſhred ſmal,make it up into Eals 
or any faſhion you pleaſe, and boil them in fried ſuet 
between two earthen diſhes, your ſuet muſt boil be- 
fore you put in your meat; for ſauce, alittle Butter, 
Verjuyce, and Sugar, 0 
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To make a fori'd diſh of a Leg of 


A1utton, or Lamb, 


Take a Leg of Mutton, or Lamb, cut out the fleſh; 
and take heed you break not the ſkin of it, then per- 
boyle it, and mince it with a little Beef ſuer, pur into 
ita little {weer Hearbs ſhred, three or four Dates fli- 
ced, A little bearen Nutmeg, Cloves, and Mace, a 
few Currans, a lictle Sugar, a little Verjuice, three or 
four Egges, mix them together, and put them in the 
ſkin, and ſer it in a diſh and bake it. 


To boyie a Calwes head With Oyſters, 


Take the head, and boyle it with Water and Salt, 
and a little white Wine or Verjvice, and when it is 
almoſt enongh, then cut ſome Oyſters, and mingle 
them together, and a blade or two of Mace, a little 
Pepper, and Sa!r, and a little liquor of the Oyſters, 
then put it togerier, and pur it to the Calves head,and . 
the largeſt Oyſters upon it, and a flit Lemon, and 
Barberries, ſo ſerve it in. 


To frie a corſt of Lamb. 


Take a coaſt of Lamb, and perboyle it, take out 
all the bones as near as you can, and take fome four 
or five yolks of Egges beaten, a little Thyme, and 


ſweet Marjoram, and Parſly minced very ſmall, and 


beat it with the Eg2es,and cut your Lamb into ſquare 


| Pieces, and dip them into the Egges and Hearbs, and 


frie them wich Butter, then take a little Butter, white 
Wine) and Sugar for Sauce. 


To ſtew Sawceſedges. 


Boyl them in fair Water and Salt a little, for ſauce 


| boyl ſome Currans alone, when they be almoſt ten- 
der, then pour out the water, and pur in a little white 
* Wine, Butter, and Sugar, fe D. 


To 


whites, and beat the yolks until you may take vp a 
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To boyle Dacks. ef 


When they be half boyled, take a quart of the li- |" 
quor and ſtrain it, and put a quart of white Wine, and 
ſ:me whole Mace, Cloves, and Nutmegs fliced, and 
Cinnamon, and a few Onions ſhred, a bundle of ſweet Je 
Hearbs, a few Capers, and a little Sampire, when it 
is boyled put ſome Sugar to ſeaſon it withall. Fr 


To make white Broth with a Capon. 


Truffe your Capons, and boyle them in fair Wa- 
ter, and when they are half boyled, take out three 
pints of the [:1quor, and pur it to a quart of Sack, and 
as much white Wine, and flice two ounces of Dates 
half or quarter wiſe as you pleaſe, a little whole Mace, 


_ Cloves, and Cinnamon, a Nutmeg ſhred, of each a 


lictle quantity, boyl the broth in a pipkin by 1t ſelf, 
untill the Dates begin to be tender, then put in the 
marrow of . two bones, and let it boyl a little, not 
roo much for fear, then when your C+pons be near i? 
ready, break twenty Egges, fave the yolks from the 


ſpoonful and it will not run beſide the ſpoon, then 
you muſt put a little cold broth to then), and fo ſtrain 
them through a cloth, then rake up ſome of the hor 
broth to heat your Egges, becauſe elſe it will turn, let 
it have a walm or two after your Egges bein, butnotÞh 
ſeeth too much for fear it turnes, then diſh your Ca- 
pons, ard pour your broth on them, and garniſh your 
diſh as you pleaſe. 


To mae ſtewed Broth. 


Take a neck of Mutton, or arump of Beef, let it 
boyl, and ſcum your por clean, thicken your por with 
grated bread, and put in ſame beaten Spice, as Mace, 
Nutmegs, Cinnamon, and a little Pepper, pur in a . 


pound of Currans, a pound and a half of Raiſins 0 tle 
tne ie 
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the Sun, two pound of Prunes aſt of all, then wFen 
it is ſtewed, to ſeaſon it put in a quart of Claret, and 
a pint of Sack, and ſome Saunders to colour it, and. 
pound of Sugar to ſweeten ir, or more if need be, 
you muſt ſeeth ſome whole Spice to garniſh your 
diſh withall, and a few whole Prunes out of your 


pot. | 
To make gallendine Sauce for a Tarkey. 


Take ſome Claret wine, and ſome grated Bread, 
and a ſprig of Roſemary, a little beaten Cloves, a lit- 
tle beaten Cinnamon, and ſome Sugar, 


An exceeding good way to ſtew Chickens. 


* | Take Chickens, fley them, and cut them in pieces 
c croſs-way, then put them in a Pipkin or Skiller, and 
« cover them almoſt with Pepper, and Mace, and Wa- 
5, fo ler it ſtew ſoftly with a whole Onion in it till 
ir ({7arr of rhar liquour be conſumed, then put in as much 
\« ({yfice Wine as will cover them again, take Parlly, 
. ſyeer Majoram, Winter Savory, with a little Thyme, * 
.n $-0d ſhved them very ſmal, and pur themin, and ler - 


in {item [© le till they are almoſt enough, then pur in a 
or (£00d piece of Butter. 


l« i To boil a leg of Mutton, 


-4. | Take a leg of Mutton and ſtaffeit, for the ſtuffing 
\ur (iake alittle Beef ſuer, and a few ſweet Hearbs, chop 
them ſmal , and ſtuffe it, and then boile it, and put 
In a handful of feet Hearbs, cut them ſmal,mingle 
a hird Egg amongſt the Hearbs, and ſtrew it upon 
tj; $0ve Mutton, melr a little Butter and Vinegar, and 
vith (Pur It into the diſh, and ſend it in, 


To keep Quinces allthe yeer. 


© | Firſt you muſt core them, and take out the kernels 
thelClcan » and keep the cores and kernels , then ſer 
| C over 
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over ſome water to boile them, then put them in 
witen you ſet over the water, then let them boile till 
they bea lictle ſoft, and then take themup , and ſet 
them down till they be cold, then take the kernels 
- and ſtamp them, and put them into the ſame water 
they were boiled in, and let them boile till they be 
thick, ſee you have as much liquor as will cover the 
Quinces, and if you have not enough, take of the 
ſmalleſt Quinces and ſtamp them to make more 1i- 
quor, and when it is boiled good and thick, you muſt 
ſtrain it through a cqurſe cloth, and when the Quin- 
ces be cold, then put them into a xot, and the liquor 
| alſo, and be fare the liquor cover them ,, you muſt 
lay fome weight upon them to keep them under, (0 
cover them cloſe, let them ſtand fourteen dayes, and 
they will work of their own accord, and they will 
havea thick rind upon them, and when they wax 
hoary or thick, then take it from the liquor, for it 
will have a skin on it within a month or fix weeks, 


- To pickle Cucnmbers, 


Take the Cucumbers, and waſh them clean, and 
dry them clean in acloth,then take ſome Water, and 
Vinegar, and Salt, and ſome Dill tops, and ſome 
nel tops, and 2 little Mace,make it faft enough, and 
and ſharp enough to the taſte, then boile it a while, 
and then take it off, and ler it ſtand and be cold, 
and then pnt inthe Cucumbers , and lay a board on 
the top to keep them down, and tye them cloſe, and 
within a week they will be firto eat. 


To prckle Parſlain. 


Take the Purſlain, and pick it in little pieces, and 
put it into a por or a barre], then take a little Ware! 
Vinegar, and Salr, to your taſte, it muſt be prer!) 


ſirorg of the Vinegar and Salt, and a little Nach 
an 
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and boile all theſe together , and pour this liquor 
in ſeething hot into the Purſlain, and when it is 
cold tye it cloſe, but. put a little board on the top to 


keep it down, and within a week or two it is fir to 
eat. | 


ToaoClo ve-rilliflowers up for ſalletting 
all the yeer, 
Take as many Clove-eilliflowers as you pleaſe, and 


flip off the leaves, then ſtrow ſome Sugar in the bot- 


rome of the gallipot that you do themin, and then 
a lane of Gilliflowers, and then a lane of Sugar, 
and ſo do till all the Gilliflowers be done, then pour 
ſome Claret wine into them as much as will cover 
them , then cut a piece of a thin board, and lay it 
to them to keep them down, then tye them cloſe, 
and ſet them in the Sun, and let them ſtand a moneth 


or thereabonts ,, -bur Keep: them from any rain or 


To pickls Broom buds, 


. Take as many Broom buds as you pleaſe , make 
linnen bags, and put them in, and tye them cloſe, 
then make ſome brine with Water and Salt,and boile_ 
ita little, let it he cold, then put ſome brine in a 
deep earthen Pot, and put the bags in it, and lay 
ſome weight upon them, let it lie thereti!l it look 
black, then ſhifc it again, ſo you muſt do as long as it 
looks black, you muſt boil them ina little cauldron, 
and put them in vinegara week or two,and then they 


be fit to eat, 


 Topackle Opſters. 


Take your Oyſters and pick them out of the ſhels, 
and fave the liquor that conieth from them, then 
take your Oyſters one by one, and waſh them 


©'2 clean 
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clean out of grift, then firain the liquor, then take a 
quantity of white wine, and a large Mace or two, 
and two: or three flices of Nutmeg , and Pepper 
groſly beaten, and ſalt them boile it together, then 
put in your Oyſters and boile them , then take the 
yolk of an Egg, and beat it well with Wine Vine- 
gar, then take up your Oyſters, and let them cool, 
then put in your Egg and let it boil, hang it off, and 
let it cool, and put it up together. 


To make pront. 


Take fome Wheat and Beans, and when you have 
made it into Maltythen rittle it,then take ſome water, 
or ſome ſmal Wort, and heat it ſcalding hot, and put 
it into a pail, then ſtir in the Malt, then take a piece 
of ſour leaven, then ftir itabour, and cover it, and let 
it ſtand till it will cream, then put in ſome Orange 
pils, then put it over the fire and boil it, keeping ir 
ftirring tillall the white be gone. 


To make jelly of Marmalet. 


Take Quinces and pare them, cut them into water 
in little pieces ,and when you have done all,then take 
them out of the water and weigh them, and to every 
pound of Quinces, take five quarters of a pound of 
Sugar, and half a quarter, then pur it into the Skillet, 
and put as much water as will make it pretty thin, 
then ſet it on the fice,then clarifie it with the white of 
an Egg, andſcum it off cleer, then put in your Quin- 
ces, and let it boile a pretty pace, and cover it cloſe, 
till itis pretty thick, then leave ſtirring it till it is 
thick enough for Marmalet, then take it oftzand put it 
in your g'aſs,and do it with your knife in little works, 
when you have done let it ftand;your coſtly muſt boil 
all che while, you muſt put in as much water as will 
make it pretty thin, when it is boyled to a pretty 

good colour, then fiir it, and weigh it, then take 


of 
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of loaf Sugar as muchas it weighs; and boil it alroge- 
ther to a Telly, then peurit into your Marmalet glaſs, 
then put it in aftoye, and put ſome fire in eyery 
day. | 


To make felly of Pippins, 


Take Pippins and pare them, and quarter them» 
and core them, lay them in water, and when you ſet 
them on the fire, ſhift them in another water, and 
put them in a $killet, put as mach water as will cc- 
ver them anda little more, ſer them over the fire, and 
make them boil as faſt as you can, when the Apples 
are ſoft, and the liquor taſte ſtrong of the Apples, 
then take them off, and ſtrain them througha piece 
of canvaſs gently 3 take to a pound of juyce a pound 
of Sugar, then ſet it on the fire, when itis melted, 
firain it intoa baſon, and rince your skillet again, 
ſet on the fire, and when it is boiled up, then ſcum 
it, and make it boil as faſt as you can, and when it 
is almoſt boiled, put ig the juyce of three Lemons 
ſtrained througha cloth, if you will have an Ocange 
pill, pare it thin, that the white be not ſeen, and 
then lay itin the water all night; then boiſe them in 
water till the pill be ſoft, then cut them in long 
peeces, then put it into the Syrrup, and ſtir it abour, 
and fill your glaſſes, and let it ſtand till ic be cold, 
and then it is ready to eat. 


To preſerve Oranges, 


Take a pound of Oranges, and a pound of Sugar, 
pill the outward rind, and inward white skin off, take 
juyce of Oranges, put them into the juyce, boil them 
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| half an hour, and take them off. 


To preſerve green Waluntsd | 

Take Walnuts, and boil them till the water do 
taſte bitter, then take tkem off, and put them in cold 
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water, and pill off the bark, and weigh as much as 
they weigh, and a little niore water then will we: 
the Sugar, ſer them on the fire, and when they boi! 
up, take them off, and let them ſtand two dayes, 
and boil them again once mere. 


T o preſerve white Nuinces. 


Take a pound of Quinces,boil them with the «kinz 
on, but core them and pare them, take a quarter of 
a pound of Sugar, with water no more then will wer 
the Sugar, pur the Quinces into it preſently , boil 
them as faſt as may be, and skin them, when the-Sir- 
Fup Is thick take it up. 


Tomake Goosberry tarts. 


Take a pint of Goosberries, and put them into a 
quarter of a pound of Sugar , and two ſpoonfuls 0d 
water, and put them on the fire, and ſtir them as you 
did the former. 


To preſerve Resberries. 


Take as many as you pleaſe, a lay of Sugar, anda 
lay of Resberries, and ſo lay them into the Skillet, 
and as much Sugar as you think will make Sirupe e- 
nough, and boil them, and put two ſpoonfuls 
water in, boſcom it, take it off, and let it ſtand, 


To preſerve Cerrans, 


Part them in the tops, lay a lain of Currans,: and a 
lain of Sugar, and ſo boil themas faſt as you do Rel- 
berries, do not put in the ſpoon, but ſcum them, boil 
them till the Sirrup be pretty thick, then take them 
off, and let them ſtand, till they be cold, and put 
them ina glaſs. 


To preſerve Mealers, 


Take the juſt weight of Sugar as they weigh, to 
a pound 
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a pound of Sugar put a pint and a half of water, ſeald | 
them as long as the skins will come off, ſtone them 
il Þ atthe head, put the water to the Sugar, and boil 1, 
5 | and ſtrain ir, put in the Medlers, boil them apace, 


Jet them ftand till they be thick, then take them 
off | 


To preſerve Goosberries, 


of Take the faireſt Goosberries you can get with the 
= | ſtalks on , prick three or four holes in every one cf 
1 | them, then take the weight of them in Sugar, iay the 
r. & beſt part of the Sugar in the bottome of a Siiver cr 
pewter diſh, then lay your Gootberries one by one 
upon it, firew ſome- of the reſt of. the Suger upon 
them, and pur two ſpoonfuls of the water into hut a 
: | pound, then ſet the Goosberries on a chabrg-dith UI 
of MY coals, and let them ſtand uncovered, {caloizg upon 
x | theffire a pretty while before they boil, kurt not too 
long, for then they will grow red, aad when tney be 
boyled,, let them not boile too faſt, when they he 
enough put them up, you muſt pur the reſt of the 
|: Sugar on them as they boile, and that will harden 
r,M them, and keep them from breaking. 


x To make Goosberry Cakes. 


Prick as many Goosberties as you pleaſe, and pur 
them into an earthen pitcher, and ſer it in a kettle 
of water till they be ſoft, and then put them into 

a} a fieve, and ler them ſtand till all the jayce be 

\.ſ out, and weigh the juyce, and as much Sugar, as Si- 

il} Tupe 5 Firſt boil the Sugar to a Candy, and rake ir 

m# off, and pur in the juyce, and ſer on again till it be 

ur} hot, and takeit off, and ſer them in a preſs till they 
be dry, then they are ready, 


To ao Goosberries like Hope, 


toll Take pricks of black Thorn, then take Goosberries, 
1d C 4 and 
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and cut them alittle a croſs, and then rake out the 
ſtones, and then put them upon the pricks,and weigh 
as much Sugar, as they weigh, and take aquarter or a 
pint of water and put into the Sugar, and let ir boile 
a while, then put in the hops, let them ftand and 
ſcald two hours upon the coales till they be ſoft, then 
take out the Hops, and boil the Syrupa while, then 
take it off,and put in the Hops, 


To preſerve Apricochs, 


Firſt ſtone them and weigh them,and take as. much 
Sugar as Apricocks, put itin a Baſon, ſome in the 
bottome, and ſome on the top, let them ſtand all 
night, ſer them on the fire till they be ſcalding hot, 
then heat them- twice more. 


To make Apricock Cakes. 


Take as many Apricocks as you pleaſe, and pate 


- them, pur as much Sugar as they weigh, take more 


water then will melt the Sugar, then boil the Sugar 
and it together till they be pretty ſtiffe,take them off, 
and put them in ſaucers. 


To make Mackheroons. 


 Takehalf a pound of Almonds, put them in wa- 
ter, ſtamp them ſmal, put in ſome Roſe-water, a 
200d ſpoonſul of flour, four Eggs, half a pound of 
Sugar, in the beating of the Eggs , put In the Al- 
monds, heat the oven hot enough to bake a Cuſtard, 


pur them in, when you have taken them out, 


fer them ſtand till they be cold, they muſt be 


baked in earthen pans round , and buttered veiy 


thin, 


Hew to preſerve White Damſons preen. 
Take white Damſons, ſcald them in water till 
they be hard, then take them off, and pick as many 


as- You pleaſe, take as. much Sugar as they weigh, 


ſtrew 
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firew a little in the bottom, put two or three ſpoon- 
fuls of water, then put in the Damſons and the Sugar, 
and boil them, take them off, and ler them ſtand a 
day or two, then boil them again, take them off, and 
let chem ſtand till they be cold. 


To preſerve Mulberies. 


Take as many Mulberies as you pleaſe,and as much 
Sngar as they weigh : Firſt wet the Sugar with ſome 
juice of Mulberies, ſtir your Sugar together, then 
put in your Mulberies, then boil them apaee, till you: 
think they are boiled enough, then take them off, and 
boil the Sirrup a while, and put it into the Mulberies, 
let them ſtand till they be cold. 


To preſerve Pippins white, 


Take ſome Pippins and pare them, and cut them- 
the croſſe way, and weigh them, and to a pound of 
Sugar, a Pint of. water, then put the Sygar to the wa-: 
ter, and then let it boila while, and then put in the: 
Pippins, and ler them boil till they be clear at the 
Core, take them off, and pant them up. * 


To make white Ouince Cakes. 


Take quinces, and let them ſtand till they be cold, 
but not ſeetiied till they be tender enough, then take 
them off, and pate them, then ſcrape oft the ſofteſt, 
and do it through a ſieve, and then weigh as much 
Sugar as it doth weigh, and beatit, and fifr it into the. 
Quinces, and ſtir it altogether, and ſet it on the coals, 
and ſtir it about, bur let it not hoil ar all, -but ler ir 
ftand and cool, till it be pretty thick, then take ir oft, 
and putit in glaſſe ſaucers. 


To preſerve Grapes. 


Stamp and ftrain them, let ir ſettle a-white be- 
fore you wet a.pound of Sugar. or Grapes with the: 
C.5 Juice . 
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Juice, ſtone the grapes, ſave the liquor, in the ſtoning 


take off the ſtalks, give thema boiling) take them off, 


and put them up. 
T o preſerve Damſons. 


Take as many as you pleaſe,. and weigh as much 
Sugar as they weigh, and ſtrew ſome in the bottom, 
and ſome on the top, and you may wet the Sugar with 
ſome Sirrap of Damſons, or a little water, then ſert- 
them upon the fire, and let them ftand and ſoke ſoft- 
Iy about an hour, then take them off, and let them 


ſtand a day or two, then boil them up, till you think. 


they be enough, take them off, and put them up, 


How to make Cake of Lemons or Vielets. 


Take of the fineſt double refined Sugar, beaten 
very fine, and ſearced through fine Tiftanie, and to 
half a filver poringer of Svgar, put to ir rwo ſpoon- 
fols of water, and boil ic till be almoſt Segar again, 
then grate of the hardeſt rinded Lemon, then ſtir ic 
Imto your Sngar, pur it into your Coffins of Paper,and 
when they be cold take them oft. * 


To preſerve Duinces red, 


. Take your Quinces and weigh them,. to a pound 
put a pound of Sugar, and half a pier of water, put 
your water to your Supar, and let it ſtand , your 
Quinces muſt be ſcalded till they be tender,take them 
off, pare them, and core thein, but not too much, then 
put them in the ſkillet where the Svgar 1s, then ſet 
them on the fire, and let them boil two hours, if it be 
not enough, boil it a little more, pour ir to the Quin- 
ces, and ſtop it cloſe, 


| Tomake Bisket Bread, 
Take a pound anda half of white loaf Sngar, and 


 ſomuchflour, as much Anniſe ſeed, , Coliander gry 
and 
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and Carraway feed as you pleaſe, and twelve Eggs, 
three whites left our, take the Sugar and fifr it fine, 
and the flower afſo, and beat your Eggs a little, then 

mingle them well together with four ſpoonfuls: of 
damaſk Roſe-water, beat them well together, and put 
in two ſpoonfuls more, and beat it again about an 
hoar and a half in all, then butter plate Tren- 
chers, and fit them with ſtuff, ſcrape ſome Sugar on 
them, and blow it off again, heat your oven hot e- 
novgh to bake a Pie, and let the lid ſtand vp a little 
while, to draw down the heat from the top, then take 
the lid down again, and let it ſtand till is be coo], 
that you may ſuffer your hand in the bottom, then 
fet in theplates, and ſet up the lid again, until they 
riſe, then take them out, and looſe them from the 
plates, and ſcrape the bot:oms, and let them ſtand 
four hours, then they be fit to ear. 


To preſerve Grapes to look _cleer and preen.. 


Take a pound of grapes with no ftalks on them, . 
when they do begin to be ripe then weigh as much 
double refined Sugar beaten ſmall, then. take the. 
Grapes that were weighed, ſtone them ar the place 
where the ftalks are, pnll off the ſkins, and firain 
ſome Sugar inthe bottom of the thing you do them 
in, and fo lay them in the Sugar you did weigh, ill 
you have ſtoned and pilled rhem, and ſo ſtrew the- 
Sugar upon them, . then fer them on the fire, and ler 
them boil as faſt as can be, till the Sirrup be prettie . 
wa ou take them oft, and put them up:ill they- 

cold. | 


To Candie APpricchs. 


Take your Apricocks the faireſt, and ſcald them, 
and peel them, between rwo clothes cruſh the wa-. 
ter ſoftly our of them as dry as you can, witho11troo | 


mach flatting them, then takeas much ſearced Supar 


almoſt. 
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almoſt as muchas they weigh, and boil it altogether 
to a Candie height, then take it off the fire, and lay 
the Apricocks in- it one by one, with a feather an- 
Noint them over, then ſet them on a chafingdiſh of 
coals, and let them be through ſod but not boil; then 
take them off the fire, and ſetitin a ſtone or blood- 
warm oven, and twice a day ſet them on a fire, and 
turn them once at every heating, anointing them 
with a feather, and the ſame. Sirrup every time you | 
take them off the fire, this do until you ſee «the Sir- 
rup begin to ſparkle, and full-of eyes, then take 
them out of the Sirrup, and lay them on glaſſe plates, 
and dry them in a ſtone or Oven, turning them a day 
or two, till they be dry, white Pear-plums may be 
done thus, | | 
To make paſte of Gooſberits, or Bare 
beries, or Engliſh Currants. 

Take any of theſe tender fruits, and boil them 
ſofrly on a chafingdiſh of coals, then ſtrain them 
with the papof a rotten . Apple, thentake as much 
Sugar as it weighs, and boil it to a Candie height, 
with as much Roſewater as will melt the Sugar, then 
put in the pap of your fruit into the hot Sugar, and 
ſolet it boil leaſurely-till you ſee it reaſonable ſtiffe, 
almoſt as thick as for Marmalet, then faſhion it on a 
ſheet of Glafſe, and ſo pur it into the Oven upon 
Two Billets, that the glaſſe may not.touch-the botrom 
of -the Oven, for if it do it will make the paſte tough, 
and fo let it dry leaſurely, and when it is dry, you may 
box it, and keep it all the yeer. 


Tr make paſte of Oranges and Lemons. 


Take your Oranges and Lemons, and have on the 
fire two veſſels of fair water at once, boil them, and 
then ſhift the water ſeven times, that the bittcrneſſe 
may be. taken from them., and -they very "— 
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then cut them through the nidft,. and take out the 
kernels, and wring out all the water from them, then 
beat them in an Alabaſter Morter, with the paps of 
three or- four pippins, then firain-it through a fine 
ſtrainer, then take as much. Sugar as that pap doth 
weigh, being boiled to a Candie height, with as much 
Roſewater as will melt the Sngar, thenput the pa 
of your Oranges and Lemons into the hot Sngar, an 
ſo let it boil leaſurely with ſtirring, and when you 
ſee itſtiff as for Manchet, then faſhion it on a ſheer 
of glafſe, and fo ſet in a Stove or Oven, and-when-it 
is througly dry, box it for all the year. 


To make paſte Royal in Spice, 


Take Sugar the quantity of four ounces, very fine- 
ly beaten and ſearced, and put into it an ounce: of 
Cinnamon, and Ginger, and a grain of Mnſk, and ſo 
beat it intoa paſte, with a little Gum-Dragon ſteep- 
ed in Roſewater, and when you have beaten it into 
paſte in a ſtone Morter, then roll it thin, and prinrir 
with your Moulders, then dry it before the fire, and 
when it is dry, box, and keep itall the yeer. 


To Canadie Pears, Plums, or. Apricocks, 
that ſhall look as clear as Amber. 


Take your Apricocks and Plums, and-give every # 


one a Cut to the ſtone in the notch, then caſt - over 
Sugar on them, and bake them in an Oven as hot as 
for Manchet cloſe ſtopped, bake them in an earthen 


platter, ler them ſtand half an hour, then take them 
out of the diſh, and lay them one by one upon glaſfe 
plates, and ſo dry them, if you can get glaſſes made 
like Marmalet boxes to lay over them, they will be 
ſooner candi'd , this is the nianner. to candie_any 
ſuch fruit. 
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Tomake paſte Rojal white, that you may 
make Court Bouls,or Caps,or Gloves, 
Shoes, or any pretty thing print- 


6d in Moulds. 


Take half a pound of double refined Sugar, and 
beat it well, and ſearce it through a fme lawn, then 
put it intoa fine Alabaſter Morter, with a litrle Gum- 
dragon ſteeped in alittle Roſewater and a- grain of 
Muſk, ſo beat them in/a Morter, till it come toa 
prettie paſte, then roul it thin with a ronling pin, and 
print it with your Moulders, like Gloves, Shooes, 
or 8ny thing elfe, and ſome you may roul very thin 
with a rouling pin; and [let dry. in an Aſhen diſh, 
otherwiſe calleda-Court cap, . and ler it ſtand in the 
diſh till ic be dry, and itwill be like a ſaucer, you 
muſt dry them on a bcard far from the fire, but you 
muſt not pur them in an Oven, they will be dry in two 
or three hours and be as white as ſnow, then you 
may guilt, Box, and Cap. h 


To make fine Diet-Bread, 


Take a-pound of fine flower twice or thrice dreſt, 
and one pound and a quarter of hard Sugar finely 


beaten, and rake ſeven new laid Eggs, and put away 


the yolks of one of chem, rhen bear them very well, 
and put four or five ſpoonfuls of Roſewater amengſt 
them, and then put them. into an Alabaſter or Marble 
Morter, and then put in the flower and Sugar by de- 
grees, and (beat it or-pound it for the ſpace of rwo 
hours, until it he perfe&tly whire, and then put in an 
ounce of Canary. ſeeds, then butter your Plates or 


Saucers, and put into every one, and fo put them 


into the Oven; if you will have it gloſſe and Icie on 
on the top, you muſt waſh it with a feather, and then 
firew Sugar very finely beaten on the top before you 


pur it into the Oven, To. 
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To preſerve Apricocks. 


Take your Apricocks, and put them into a ſkillet 
of fair watery and pur them over the fire, until they 
be ſomething tender, then take them up out of the 
water, and take a bodkin, and thruſt our the ſtone at 
the top, and then peel off their ſkins, and when you 
have ſo done put them into a filver difh or baſon, and 
lay Sugar very finely beaten. over and under themz 
then put a ſpoonfull or two cf water unto them, 
and ſet them over a very ſofc fire until they be ready, 
then take them up, and lay them into another diſh a 
cooling, and if you ſee good boil the Sirrup a little 
more, when they are cold, and the Sirrup almoft cold, 
put them up in a gally pot or glafle altogether, 


To preſerve Damſons, 


Take a pound or ſomething more of pure Sugar 
finely beaten, and then take a pound of Dam- 
ſons and cut one ſcotch in the ſide of each of them, 
then pur a row of Sugar in a filver diſh ar baſon, and 
then lay-ina row of plums, and-then cover it with 
Sugar, and fo lay itin till they be all in, and then 
take two ſpoonſuis of clean water, and make a hole 
in he middle of them, and ſet it over avery-ſoft fire, 
and look to it carefu}ly,for fear the Sugar ſhould burn, 
and when the Sugar is all diffolved, ſhake them toge- 
ther ad ſtir them gently, and then ſet them down 
and cover them till they-he cold, and when they are 
co'd,ſet chem upon the coals again,and then let them 
boil genily-riti they be ready.,and when they are rea 
dy take them down, and take them every one by its 
ſen. and cover them with the ſkins as well as you 
can, and then put them a}l one by. one ina diſh, and 
if che firrup be not boiled enough: ſet it over and let it 
boil a little longer, and when the Plums be cold, pur 
them in a gally pot or glaſſe, and pour the ſirTup to 
LNeN., 
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them while it is a little warm, you muſt.not forget to 
take away the ſkin of the Plums as it riſeth.. 


To make pap of Barley. 


Take Barley- and boil it in fair water ſoftly-untill 
it begin to break, then put that liquor out, then put 
as much hot water to it, as you pur forth, and ſo let 
it boil till it be very ſoft, then put it into a Cullender, 
and ſtrain it, then take a handful of Aſmonds, 
and grinde them very well with your Barley and ſome 
of the liquour, ſo ſeaſon it with Svgar, and a little 
Roſewater, a little whole Mace, and Cinnamon, and 
boil them well together, 


To Candie Lemons aud Oranges. 


Take the peels of your Oranges and Lemons, the 
white cut away, then lay them in water five or fix 
dayes, ſhifring them twice every day,then ſeeth'them 
till they be very tender, then take them ont of the 
water, and let them lie till they be cold, then cur 
them in ſmall pieces ſquare, the bigneſſe of -a-penny 
or lefſe, then take to every three two ounces: of Sy- 
gar, put to it a quantity of fair water, and'a lefſe quan- 
tity of Roſewater, and make-a firrup thereof, then 
feum it very clean,and put in your peels,and let them 
boil for the ſpace of an hour or longer, if you finde 
your liquor wanting you may put in more water at 
your pleaſure, then boil them a little ſpace after with 
a little ſharp fire, ſtirring it alwayes for burning, then 
take it off the fire three or four rimes, ſtircing them alt 
the while, & ſet them on again until they be candied, 


To make Cakes of Almonds. 


Take one pound and an half of fine flour, of Su- 
pur twelye ounces beaten very fine, mingle them well 
together, then take half a pound of Almonds 
blanch them, and grind.them fine in a.Morter, -” 

ain 
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firain them with as much Sack as will mingle the 


Flour, Sugar, and Almonds together, make a paſte, 
bake them in an oven not too hot. | | 


Tomake White Lemon Cakes 
Take half a dozen of yellow Lemons the beft 


you can get, then cut and pare them, leave none of 


the yellow behind, then. take away the ſowre raeat 
of ir, and reſerve all the white, and lay itin water 
two dayes then ſeerh it in fair water till it be ſoft, 
then take it out, and ſet it by till the water be gone 
from it, then weigh it, and take twice the weight in 
Sugar, mince the white ſtuffe very fine, then take an 
earthen-pipkin, and pur:therein ſome fair Water, and 
ſome Roſe-water, if you have a pound of Sugar, you 
muſt have halfa pint of water, of both ſorts alike, let 
your water and Sugar boyle together, then ſcum 1t, 
and pur in the ſtuffe, and ſo let them boyle together, 
alwayes ſtirring 3t till it be thick, it will ſhew very 
thin, and when it is cold it will be thick enough. 


To make Ole of Violets. 


Set the Violets in-Sallade oyle, and ftrain them, 
then pur in other freſh Violets, and let them lie twen- 
ty dayes, then ſtrain them again, and put in other 
freſh Violets, and let them ſtand all the year. 


To preſerve Pomecitron. 


Take Pomecitron and grate off the upper ſkin, 
then ſſightly cut them in pieces as you think good, 
lay them in water four and twenty houres, then ſer 0- 
ver a poſnet with fair water, and when it boyles put 
them in, and ſo ſhift till you- find the water be not 
bitter, then. take them up and weigh them, and to 
every pound of Pomecitron put a pound and quar- 
ter of Sugar, then take of your laſt water a:pint and 
quarter, ſet your water and Svgar oyer tke-fire, ”— 
ta 
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take two whites of Egges and beat themwith a little 
fair water, and when your firupe begins to boy], caſt 
in the ſame that riſeth from the Egges, and fo let it. 
boyle, then ler it run through a clean fine cloth, then 
Putitin a clean Poſner, and when your firupe begins | w 
to boyle pur in your Pomecitron, and let it boyle ſfoft- F ir 
Iy three or fourhonrs, until you find your firape thick | MN 
-enough 3 be ſure you keep them alwayes under | tt 
firupe, and never turn them, take themup, and put | bi 
—_— into your glaſſe, and when they be cold cover | w 
em. | 


Tocanay Ringns Root. 


_ .. Take your Ringus:Roots and:boy] them reaſonable 
tender, then peel them, and ipicth them, then lay  < 
them together, then take ſo much Sugar as they Iſl a 
weigh, ard put it into a Poſnet with as much Roſe. ÞÞ i: 
water as will meltit, then put in your Roots, and ſo Iſl it 
let it boyle very ſoftly until the Sugar be conſumed IF it 
into.the Roots, then take them and turn them, and I n 
ſhake them till the Sugar be dried up, and then lay IN t 
them a drying vpon a lattice of- wyer until they be &Þ | 
cold, in like ſorr you may candy any other Roots, 
which you pleaſe. 


Lemons, Citrons, Lettice ſtocks, the $#u- 
gar-candy ſuch as the Comfet-ma- 


y 
ſ 
Tocandy all kind of Fruitrages, as Oranges, 
[ 
{ 

hers do Candy the Fruits. 


Take one pound of refined Svgar, and put it into 

a poſnet with as much water as will wet it, and fo 
boyl it untill ic come to a candy height, then take al! 
your fruit being preſerved and dried, then draw them 
through your: hot Sngar, and: then lay them on your 

- hardle, and in one quarter of an hour they will be fige- 
Iy candicd, FD | 7 
9 
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To candy all kind of Flours in wayes of 
the Spaniſh Candy. 

Take double refined Sugar, put it into a poſnet 
withas much Roſewater as will melt it, and pur into 
it the pappe of half a roaſted Apple, and a grain of 
Musk, then let it-boyl till it come to a.candy height, 
then pur in your Floures being pickd, and ſo let ir 
boyle, then caſt them un a fine plate, and cut ir in- 


wayes with your knife, then you may ſpot it with 
Gold and keep it. 


To make Eſſings, 

Tade one peck of Oatmeal groats,the greateſt you 
can get and the whiteſt, pick ir clean from the black, 
and ſearce out all the ſmalleſt,then take as much even- 
ing Milk as will cover it and ſemething more, boyle 
it, and cool it again till it be bloud-warm, then put 
it to the Oatmeal and let it ſoak all night, the nexr 


morning ſtrain it from your Milk as drie as you can 


through a cloth, then take three pints of good Cream, 
boyle it with a Mace and the yolks of eight Egges, 


when it is boyled put it into your ſtuffe, then pur in 


ſix Egges more whites and yolkes, ſeaſon it with a 


good quantity of Cinnamon, Nutmeg, and Ginger, 


and a lefle quanrity of Cioves and Mace, put in as 


much Sugar as you think will ſweeten it, have a good. 
ſtore of Suer ſhred ſmall, and forget not Salt, ſo boyl 


them. 


To make Sugar Cakes. 


Take one pound of fine Flower, one pound of S1- 
gir finely beaten, and mingle them well together, 
then take ſeven or eight yolks of - Egges, and if your 
Flower be good, take one white or two as you ſhall 
think good, take two Cloves, and a pretty plece of 
Cinnamon, and lay itin a ſpoonful of Roſe-water all 


night; 
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night, and heat it almoſt bloud-warm , temper ir 
with thereſt of your ſtuffe, when the paſte is made, 
make it up with as much haſte as you can, bake them 
In a ſoft oven, 


To make a Calves-foot Peg 


Take your Ca'ves-feet, boyle them, and blanch 
them, then boyl them again till they be tender, then 
take out all the bones, ſeaſon it with Cloves,. Mace, 
Ginger, and Cinnamon, as much as you ſhall think 
good, then put in a good quantity of Currans and 
Butter, bake your Pie in a ſoft oven, and when it is 
baked, take halfe a pint of white Wine Vinegar, beat 
three yolkes of Egpes,. and put to the coals, ſeaſon it 
with Sogar and alittle Roſe-water, alwayes ftirring it, the 
then pur it into your Pie, and let it ſtand half a quar- Yea 


-tcr of an hour. ter. 
| y tle £ 
To make a very good Pic. wo 


Take- the backs of four white Herrings watered» Khan, 
the bones and ſkin taken away, then take ſo much Yy | 
Wardens in quantity pared and cored, half a pound Kher 
of Raifins of the Sun ſtoned, mince all theſe roge- 
ther; and ſeaſon it with Cinnamon and Ginger, and Khtc 
when the Pie is raked, put ina little Roſe-water,.and 
ſcrape Sugar on it, if you put in Butter then put'in a 
handful of grated bread. | 


To make Stmbals. 


Take fine Floure dried , and as muc'i Sugar as 
Floure, then take as much whites of Egges as will 
make it a paſte,and put ina little Roſe-warer, then put 
In a quantity of Corjander-ſeed, and Anniſe-ſeed, then 
mould it up in that faſhion you will bake itin. 


To preſerve Angelica roots, 


Take the roots and waſh them, then ſlice- them 
very 
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very thin, and1lay them in water three or four dayes, 
change the water every day, then put the roots in 
1pot of water, and ſet themin the embers all night, 
in tke morning put away the water, then take to a 
pound of roots four pints of water, and two ponnd 
of Sygar, let it; boyle, and ſcum it clean, then put in 
the fÞots, they will be boyled before the ſirupe, 
akerhem up, and boyle the firupe after, they- 
SYS a whole dayes work, for they muſt boyle 
WMiity;3 at Saint Andrewes time is the beſt time 
apthemin all the year. | | | 
& Tobojle a Capon with Brews. 
ae a Capon, and truſſe him to boyle, ſet him on 
Ife in a good quantity of water, ſcum it very , 
clean, before you ſet on your Capon put a little win- 
ter- Savory and Thyme into the belly of it, and a lit- 
le Saltand grofſe Pepper, when you have ſcummed 
tclean, cover it cloſe to boyle, then take a good 
tandfal of Hearbs, as Marigolds, Violet leaves, or a- 
iy ſuch green Hearbs, as you ſhall think fit, waſh 
them, and ſet them on the fire with ſome of the up- 
ermoſt of the broth that boyles the Capon, then pur 
nto it good ſtore of Mace, and boyle it with the Ca- 
yn, when the Hearbs be boyled, and the broth very 
Teen, and almoſt conſumed away, take the vpper- 
Wnoſt of your Capon and ſtrain it together, and ſcald 


jour Brewis, and put it intoa diſh, and lay the Cas 
on on them. 


' To make a Spice-Cake. 


Take one buſhel of Flour, fix pound of Rutter, 
Fight pound of Currans, two pints of Cream, a gottle 
if Milk, half a pint of good Sack, two pound of Su- 
Ir, two ounces of Mace , one ounce of Nutmegs, 
ne ounce of Ginger, twelve yolkes, two whites,take 
be Milk and Cream and ftirre it all the time that it 
boyles, 
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boyls;put your Butter into a baſon, and put your hot 
ſeething Milk to it, and melt all the Butter in it, and 


when it is bloud-warm temper the Cake, put not your 
Currans in till you have made the paſte, you. muſt }| tle 


have ſome Ale-yeſt, and forget not Salt.” in; 
To make Broth for a N eatS=tongue, y 


Take Claret Wine, grated Bread, Currans, ſweet | the 
Butter, Sugar, Cinnamon, Ginger, boyle them alto- Þ col 
gether, then take the Neats-tongue, and lice it, and }} of 


lay it in a diſh upon fippets, and ſo ſerve it. UÞ 
To /oxce a Carp or Gurnet, = 


Take fair Water, and Vinegar, ſo that it may b< I] anc 
Tharp, then take Parſly, Thyme, Fennel, and buyle 
them in the broth a good while, then put in a good 
quantity of Salt , and then pur in your Fiſh, and 
when its well boyled put the broth into a veſſel, and I] (cu 


let it ſtand. oo 
Tomake a fine Pudding. wy 


Take Crums of white Bread, and ſo much fineF hal 
Flour, then take the yolks of four Egges, and one FF put 
white, a good quantity of Sugar, take ſv much good f feal 
Cream as will temper itas thick as you would make 
Pancake batter, then butter your pan, and bakeir, oF 
ſerve it, caſting ſome Sugar upon ir, you muſt ſhred 


ſuet very ſmall, and put into it. bw) 
Tomakea Broth to drink. bat 


Take a Chicken, ard a little of the neck of Mut-J'ans 
ton, and ſer them on, and ſcum it well, then pur ina its 
large; Mace, and fo let it boy] while the Chicken 
be tender, then take the Chicken out, and bear it all 
ro pieces in a ſtone morter, and put it in again and (0 
let it boyle from four pints to a little more then hal 
a pinr, then caſt it through a ſtrainer, and ſeaſon 1t. 


11 
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To boyle a Chicken, Partridge,or Pyton. 


Take your Chicken, and ſet it a boyling with a- lit- 
tle of the neck of Mutton, and ſcum it well, then put 
in a Mace, and ſo let it boyle down, and when ir is. 
almoſt boyled, have ſome few hearbs perboyled, as 
Lettice, Endive, Spinage, Marigold leaves, for note, 
theſe hearbs are uſually uſed to be boyled, which by 
courſe will hold their colour in boyling,and pur ſome 
of theſe foreſaid hearhs to the Chicken and Matton, 
if you think your broth ſtrong enough, take out your 


I Mutcon, if you ſee it not, pur alittle piece of ſweet 


SR OW. 


Butter, and a little verjuice, and a very little Sugar, 
and Salt, ſo ſerve it in with ſippets. 


A Broth to driak. 


Take a Chicken and ſet it on, and when it boyles 
ſcum it, then put in a Mace, and a very little Oatmeal, 
and ſuch hearbs as the party requires, and boyl it well 
down, and bruiſe the Chicken, and pur it in again, 
and it is a pretty broth, and to alter it you may putin 
halfe a doſen Prunes, and leave out the hearbs, or 


put themin, ſowhen it is well boyled, ſtrain it, and 
ſeaſon It. 


A Broth toeat on Faſting dayes. 


Take fair water, and ſet it a boyling, and when it 
boyleth, put to it ſo much fireined Oatmeal as you 
think will thicken'ir, and a large Mace, a handful of 
Raiſtas of the Sun, as many Prunes, and as many Cur- 
ans, if your quantity require it, ſo boyle it, and when 
tis boyled, ſeaſon it with Salt and Sogar, and a piece 
of ſweet Batter if the time will allow it, and foran al- 
teration, when this broth is boyled, put ina quantity 
of Cream, and it will do well. | 


To 
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To make Ponado. 


Thequantity you will make ſer on in a poſnet of 


fair water, and when it boyles put a Mace in, -and a 
little piece of Cinnamon, and a handful of Currans, 


and fo much bread as you think meet, ſo boyle ir, and 


ſeaſon it with Salt, and Sugar, and Roſe-water, and ſo 
ſerye it. 


'T'o make a Cauile, 


Take Ale, the'quantity that you mean tomakezand | 


{t it on the fire, and when iris ready to boyle, ſcum 
It very well, then caſt ina large Mace, and take the 
yolks of two Egges for one meſſe or one draught, 


and beat them well, and take away the ſkin of the 


yolks, and then putthem into the Ale, when it ſeeths, 
be fure to ſlirre them well till it ſeeth again for a 
youngling, then let ic boyl a while, and pat iu your 
Sugar,& if it be to eat,cut three or four toſts of bread 
thin, and toſte them dry, but not brown, and put 
them to the caudle, if ro drink, pnt none. 


To make Almond Batter. 


Blanch your Almonds, and beat them as fine as 
you can with fair water two or three houres, then 
firain them through a linnen cloth, boyl them with 
| Roſe-water , whole Mace, and Annifſe-feeds till the 
ſubſtance be thick, ſpread it upon a fair cloth draining 
the Whey from ir, after letit hang in the ſame cloth 
ſome few houres, then ſtrain ir, and ſeaſon it with 
Rofe-water and Sugar. 


To ſtew Beef. 


\ Take a good Romp of Beef-cut from the bones 
ſhred Turnips and Carrots ſmall, and Spinage, and 
Lettice, put all in a pan, and let it ſtew forr hours 
with ſo much water,and a quart of white Wine as will 
Cover 


FP 
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cover it when it is ſtewed enongh, then put in 4 W'ne 
olaffe fall of Elder vinegar, and ſerve it in with 
fippets. 


To Souce 4 young Pig. 
Tzke 2 young Pig being fcalded, boyl it in fair 
water, and white Wine,pur thereto ſome Bay- leaves, 
ſomewhole Ginger, and ſome Nurmegs quartered, 2 


few whole Cloves, boyl it throughly, and leave it in 
theſame broth in an earthen por, 


To boyle Flounders or Pickrels after the 
French Faſhion. 


Take a pint of white Wine, the tops of young 
Thyme, and Roſemary, a little whole Mace, a little 
whole Pepper, ſeaſoned with Verjuice, Salt, and 4 
piece of ſweet Butter, and fo ſerve it; this broth 


will ſerve to boyle fiſh twice or thrice in, or four 
times. 


T o make fleſh of Apricocke, 


Take Apricocks when they are green, and pare 
them and ſlice them, and take half their weight in 
Sugar, put it tothem, ſo put them in a ſkilſer, and 
as much water as you think will melt the Sugar, ſo let 
them boyle, and keep them with ſtirring till they be 
tender, and fo take them off, and ſcum them very 
clean, ſo pur them forth of the ſkillet and let them 
ſtand, take as much Sugar as you had before, and 
boyle it to a Candie height, and then put in your A 
pricocks, and ſer them over a ſoft fire, but let them 
not boyle, ſo keep them with oft ſtirring, till the Si- 


rupe begin to jellie,then put them in glafſes, and keep 
them for your uſe. 


To make fleſh of Duinces, 
Take Quirces, pare them, and core them, and 
D Cut 
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cut them in halfs, boyle them in a thin Sirupe till 
They be tender, then take them off, and let them 
He in Sirupe, then take Quinces, pare them, and 
quarter them, take out the cores, put as much wa- 
ter to them as will cover themy then boyle them till 
.they be. very tender, and then ftrain our the liquor 
clean from them, and take unto a Pinr of thar 
liquor, a pound of Sugar, pur as much water 
to the Sugar as will melt it, then boyle it to a 
Candie height, then ftirre the Quinces that are 
in the Sirupe as thinne as you can : when your 
Sugar is at a full Candie height, pur in a pint of 
the liquor, then ſet it over a ſoft fire ſtirring it lei- 
ſurely till the Sugar be diffolved, then put in half a 
pound of your ſlices, keeping it ſtill ſtirring bur not 
to boyle, you muſt take rhe Jelly of Quince ker- 
nels, that have lain in water two or three hours, 
tike two good ſpoonfuls of it and pur it to the 
fleſh, ſo keep ir fiirring leiſurely till it begin to jel- 
lie upon the ſpoon, then put it into thin glaſſes, and 
keep it ina ſtove. 


Toadrie Cherries, 


Take the faireſt Cherries, ſtone them, take to fix 
pound of Cherries a pound of Sugar, put them in- 
ta a ſkillet, ſtraining the Sugar amongſt them as you 
put them in, then put as much water to them as 
will boyl them, then ſet them upon a quick fire, let 
them boyle up, then take them off, and firain them 
very clean, put them into an earthen pan or pot, fo 
ſer them ſtand in the liquor four dayes,then take them 
up and lay them ſcyerally one by one upon filver di- 
ſhes, or earthen diſhes, ſet them into an cven after the 
bread being taken out, and fo ſhift them eyery day 
upon drie diſhes, and fo till they be drie. 


To 
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Toarie Peaches. 


Take Peaches and coddle them, take off the ſkins, 
ſtone them3 take to four pound of Peaches a pound 
of Sugar, then take a gallie pot and Jay a layer of 
Peaches, and a layer of Sugar, till all be laid our, then 
put in half a pint of water, ſo cover them cloſe, and 
ſet them in embers to keep warm, ſo let them ſtand, 
a night and a day, then put them in a ſkillet, and 
ſet them on the fire to be ſcalding hot, then put 
them into your pot again, and let them ſtand four 
and twenty houres, then ſcald them again, then take 
them out of your Sirupe, and lay them on filver 91- 
ſhes rodrie, you may drie them in an Oven, when 
the bread 1s taken out , but to drie them in the 
Sun 1s better, you muſt turn them every day into 
clear Diſhes. 


To bole Veal. 


Take Veal, and cut in thinne ſlices, and put it into 
a Pipkin with as much warer as will cover it, then 
waſh a handful of Currans, - and as much Prunes, then- 
tike a Court roul, and cat it in long flices like a 
Butchers ſkiver, then put in a little Mace, Pepper, 
and Salt, a piece of Butter, a little Vinegar, ſome 


crumbs of Bread, and when it hath ſtewed rwo hours, 
take it up and ſerve it. 


To boy! a Capos in White Broth, 


Trufie a Capon to boyle, and pur it into a Pipkin 
of water, and letir boy] two houres, and when it is 
boyled, rake up a little of the Broth, then take the 
yolks of Egges, and beat them very fair with your 
broth chat you take vp, then pur it by the fre to 
keep warm , ſeaſon it with grated Nutmeg, Sugar 
and Salr,then take up your Capon,and prur this broch 
on it with a little Sack, if you have it, garniſh ir 

D 2 with 


63 A True Gentlewomans Delight, 
with fippets, and ſerve it, remember to boyle whole 
Mace with yonr Capon, and Marrow, if you have it. 


To boyle a Capon or Chicken in white 
Broth with Almonas. 


Boyl your Capon as in the other, then take Al- 
monds, and blanch them, and beat them very ſmall, 
putting in ſometimes ſome of your broth to keep them 
rom oyling, when they are beaten ſmall enough, put 
as much of the uppermoſt broth to them as will ſerve 
to cover the Capon, then firain it, and wring out the 
ſubſtance clear, then ſeaſon it as before, and ſerve it 
with marrow on it. 


T obo)! Brawn, 


Take your Brawn four and twenty houres, and 
waſh and ſcrape it four or five times, then take it 
our of the water, and lay it on a fair table, then 
throw a handful of Salt on every coller, then bind 
them up as faſt as you can, with Hemp, Baſſe, 
or Incle, then put them into your kettle when 
the water boyleth, and when it boyleth , ſcum it 
clean, let it boyl untill it be ſo tender that you may 
thruſt a ſtraw through ir, then let it cool untill the 
next morning, by the ſouced meats you may know 
how to ſouce it. 


To boyle a Fammon of Bacon. 


Water your Gammon of Bacon twenty four hours, 
then pur it into a deep kettle with ſome ſweet 
hay, and let it boyle ſoftly fix or ſeven houres, then 
take it up with a ſcummer and a plate, and take off 
the ſkin whole, then ſtick your Gammon full cf 
Cloves, ftrew on ſome grofſe Pepper, then cut your 
ſkin like Sippers, and garniſh your Gammon, and 
when you ferve ir, ſtick it with bayes. 


To 
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To boil a Rabbet. 


Fley and waſh a Rabber,and ſlit the hinder legs on 
both fides of the Back-bone, from the forward, and 
trufſe them to the Body) ſet the head right up with a 
ſciver right down in the neck, then put it to boil- 
ing with as much water as will cover it, when ir boils 
ſcum it, ſeaſon it with Mace, Ginger, Salt, and But- 
ter, then take a handfull of Parſley, and a little 
Thyme, boil it by it ſelf, then take it vp, bear it 
with the back of a Knife, then take up your Rabber, 
and put it into a diſh, then put your Hearbs to your 
broth, and ſcrape in a Carret root, let your broth boil 
a little while, put in falr, pour it on: your Rabber, 
and ſerve it. 


To boil a Mallard with a Cabbage, 


Half roſt your Fowl, then take it off, and caſe it 
down, then pur it into a Pipkin with the Gravie, then 
pick, and waſh ſome Cabbage, and pur to your Mal- 
lard with as much fair water as will cover it, then 
put in a good piece of Butter, and ler it boil an 
hour, ſeaſon it with Pepper and Salt, and ſerve it 
upon ſops, | 


To boil a Dack with Taurneps, 


Half roft her, then cover it with liquor, boil your 
Turneps by themſclves half an hour, then cut them 
in Cakes and put them to your Duck, with Butter 
and Parſley chopt ſmall, and when it hath boiled 
half an hour, ſeaſon it with Pepper and Salt, and 
ſerve them upon ſops, 


To boil Chickens, and Sorrel ſops. 


Truffe your Chickens, and boil them in water and 
falt very tender, then take a good handful of Sorrel, 
and beat it ftalks and all, then firain it, and take 
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a Manchet, and cut it in ſippets, and drie them hefore 
theffire, then put your green broth upon the coals, 
ſeaſon it with Sugar, and grated Nutnieg, and ler jt 
ſtand until it be hor, then put your fippers into a 
difh, put your Chickens upon them, and pour your 
fauce upon it, and ſerve it. 


To boyle a Pike in white Broth, 


Cut your Pike in three pieces, and hoyle it with 
Water and SaJr, and fweert Hearbs, let it boyl uatil 
it ſtain, then take the yolks of half a dozen Egges, 
and beat them with a little Sack, Sugar, melted Eur- 
ter, and ſome of the Pikes broth, then put it on the 
fire to keep warm, but ſtir it often, left it curdle, then 
take up. your Pike, and put the head and tail toge- 
ther, then cleave the other picces in two,take out the 
back bone, and put the one piece on the one fide, and 
the other piece on the other ſide, but blanch all, then 
pour on your white broth, garniſh your diſh, with 
ſippits, and boyled Parflie, and ftrew on pouder of 
age and wipe the edge of the diſh round, and 

Ve It, 


To bole divers kinds of Fiſhes, 


Bat Conger, Thornback, Plaice, Salmon, Trout, 
or Mullet, boyle any of theſe with Water, Salr, and 
ſweet Hearbs, when they boyle ſcum it very clean, 
then pur in Vinegar, and let it boyle till you thick it 
Is enough, your liquor muſt be very hot of the Salt, 
then take it off, you may let ir ſtand five or fix dayes 
in the liquor, then if you will keep it longer, pour 
that liquor away and put Water and Salt to it, or 
ſoucing driok, you muſt remember to let your Mul- 
lets hoyl ſoftly, and your Thornhback and other Fiſh 
very faſt, you muft blanch your Thornback while itis 
warm), and when you ſerve any of theſe Fiſhes, firew 
on ſome green Hearbs, 7 

[ 
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To make Sallet of all manner of Hearbs, | 


Take your Hearbs, and pick them clean, and the 
| Floures, waſh them clean, and ſwing them in a ſtrai- 
ner, then put them into a diſh, and mingle them 
with Cucumbers, and Lemions, fliced very thin, then 
ſcrape on Sugar, and put in Vinegar and Oyle, then 
ſpread the floures on the top, garniſh your diſh with 
hard Egges, and all ſorts of your Floures, ſcrape on 
Sugar, and ſerve it. 


To ſtew Steaks betWeen tWo dilhes. 


You mnſt put Parſly, Currans, Butter, Verjuice, 
and rwo or three yolks of Egges, Pepper, Clovess 
and Mace, and fo let them boyle together, and ſerve 
them upon ſops likewiſe you may do ſteaks of Mut- 
ton or Beef, 


To ſtew Calves-feet, 


Boyle them, and blanch them, cut them in two, 
and put them into a Pipkin with ſtrong broth, then 
put in alitcle ponder cf Saffron,and ſweet Butter,Pep- 
per, Sugar, and ſome ſweet hearbs finely minced, let 
them ſtew an hour, put in Salt and ſerye them. 


To ſtew a Mallard, 


Roſte your Mallard halfe enough, then take it up, 
and eut it in little pieces, then put it into a diſh with 
the gravie, and a piece of freſh Butter, and a hand- 
full of Parflie chopt ſmall, with two or three Oni- 
ons, and a Cabbage-lettice, let them ftew one hour, 
then ſeaſon it with Pepper and Salt, and a little Ver- 
juice, then ſerve it. 


To ſtew Tronts. 


Draw your Trouts and waſh them, and then pur 
them intoa diſh with white Wine and water,& a re 
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of freſh Butter, then take a handful of Parſley, a 
lictle Thyme, and a little Savorie, mince theſe all 
and put ro your Trouts with a little Sugar, let them 
ftew half an hour, then mingle the yolks of two or 
three hard Eggs, and firew them on your Trouts with 
Pepper and Sait, and then let them ſtew a quarter of 
an hour, and ferve them, 


To ſtew Smelts or Floanders, 


Put your Smelts or Flounders into a deep Difh 
with white Wine and Water, alittle Roſemary and 
Thyme, a piece of freſh Butter, and ſome large 
Mace, and Salr, let them ſtew half an hour, then take 
a handful of Parſley, and boil it, then beat it with 
the back of a knife, then take the yolks of three or 
four Egges, and beat them with ſome of your Fiſh 
Bro, 222 diſh up your Fiſh upon fippets, pour on 
your ſauce, ſcrape on Sugar -and ſerye it. 


To ſtew a Rabbet. 


Half roſt jt, then take it off the ſpit, and cut itin 
kttle pieces , and put ic in a diſh with the Gravie, 
and as much liquor as will coyer it, then put in a 
piece of freſh Butter, and ſome powder of Ginger, 
ſome pepper and falr, two or three Pippins minced 
ſmall, let theſe ftew an hour, then diſh them upon 


fippets. 
To flew a Pullet or Cajon, 


Half roſt it, then cut ir into pieces, and put into 

a diſh with the gravie, and put ina little Cloves and 

Mace, with a few Barberies or Grapes, put theſe to 

your Pullet with a pint of Claret, anda piece of But- 

hs let theſe ſtew an hour, diſh them vpon ſIppets, 
crVe It, 


Te 
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To ſtew cold Chickens, 


Cut them up in pieces, put them into a Fipkinof 


ſtrong broath, and a piece of butter, then grate ſome . 


bread, and a Nutmeg, thicken your broth with it, 
ſeaſon your meat with groſs Pepper and Salt, diſh it 
 yponſippets, and ſerve it, | 


To make Paſte for a paſty of Veniſon. 


Take 'almoſt a peck of flower, wet it with two ' 


pound of batter, and as much ſuet , then wet your 
Paſty, pur in the yolks of eight or ten Eggs, make 
It reaſonable lithe paſte, then roul it out, and lay on 
ſuer; Firſt lay a paper under your paſte, then lay on 


your Venifon, cloſe it, pinke it, baſte it with - 
butter, and bake- it, when you draw jt out , baſte it - 


with butter. 
7 o make Paſte for a Pie to keep long, 
Your flower muſt be of Rye, and your liquor no-' 


thing but boiling water, make your paſte as ſtifte as : 
youcan, raiſe your Coffin very high, let your bot=- 


tome and fides be very thick, and your lid alſo. 


To make Paſte for a Cuſtard. - 


Your Liquor muſt be boiling water,” make your © 


paſte very ftiffe, then roul out your paſte,'and if you 


would makea great Tart, then raiſe it,” and when you 
have done, cur ont the bottom a little from the fide, - 


then roul out a thin ſheet of paſte, lay a paper un- 
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der it, ſtrew flower thatit may not ſtick.to it, then ſer ' 
your coffin on it of what faſhion you will, then dry ir,” ; 


and fill ir, and bake it. 
To make Paſte for buttered Loaves.. 


Take a pottle of Flower, put thereto Ginger.and 


Nutmegs, then wet it "Y Milk, yolks of Eggs, Yeſt, 
Ss, 


and. 


; 
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tera Paper, and pur the loaves on it, then bake them 
when they are baked; draw them forth, and cur them 
in Cakes, butter them, then ſet them as they were, 
ſcrape on Sugar, and ſerve them. | 


To make Paſte for Dumplins, 


Seaſon your flower with Pepper, Salt, and Yeft, 
letyour water be more then warm, then make them 


up like Manch<ts, but let them be ſomewhat little, 


then put them into your water when. it boileth, and 
lec them boil an hour, then butter them. 


Tomake Peffi-paſte, 

Take a quart of flower, and @ pound anda half of 
butter, and work the half pound of butter dry into 
the flower, then pur three or four Eggs to it, an as 
much cold water as will.make it lithe paſte, then work 
tina piece of a f:ior long, then ſtrew a little flower 
on the table, and take it by, the end, bear it until it 
frretch long, then put che two ends together,and beat 
itagain, and ſado five or fix-times, then work it up 
ronnd,. and roul it up. broad, then beat your pound 
of butter with a rouling pin, that ir mey be lithe,then 
rake little bits of your butter, and ſtick it all over the 
paſte, then fold up your paſte cloſe. and coaſt it down 
with your rowling pin, and roul it cut again, and 19 
do five or fix times, then uſe ic as yau will. 


To bake a gammon of Bacon, 


You muſt firſt boil it two -hours, before youſtuffe 
ir, ftufſe it with ſweet hearbs, and hard Eggs chopt 
together with Parſley. 

To bake fillets of Beef, or elods,-inStead 
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Firſt take-your Beef, and lard it very thick, _ 
ca- 


_—_ 


and Salt, then make. itup into little loaves, then b ut- 


( 
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ſeaſon it with Pepper and Salt, Ginger, Clovyes, and 
Mace good ſtore, with agreat deal more Pepper and 
Salt then you would do to a piece of Veniſon, then 
cloſe it, and when it is baked pur in ſome Vinegar, 
Sugar,Cinnamon and Ginger, and ſhake it well, then 
ſtop: the vent-hole', and let it ſtand three weeks 
before you ſpend it. | 


To bake Calves Feet. 


Seaſon them with pepper, Salt, and Currans,when 
they be baked, take the yolks of three or four Eggs, 
and beat them with Verjuyce or Vinegar, Sugar, arid 
grated Nutmeg, put it into your ple, ſcrape on Sugar, - 
and ſerve it, 


To bake a Tarhie. 


Take out her bones and guts, then waſh him, then 
prick his back together again, then perboil him, ſea- 
ſon him with pepper and falr, ſtick ſome Cloves in 
the breaſt of him, -then lard him, and pur him into 
your Coffin with Butter, in this fort you may bake a : 
Goſe, Feaſanr, or Capon. 


To bake a Hare. 


Take out his bones, and beat the fleſh in a morter 
with the Liver, then ſeaſon it with all ſorts of ſpices, 
then work it vp with three or four yolks of Eps, then 
lay ſome of it all over the bottome of your pie, then - 
lay on ſome Lard, and fo do untill you have laid oit : 
all, then bake it well with good ſtore - ef ſweet but- 
ter. 


To bake © ninces or Wardens ſo, as the 
fruit look red, and the cruſt white. . 
Your Wardens muft be fſterved in a pipkin with | 
Claret Wine, Supar, Cinnamon, and Cloves, then co-' 
ver your pipkin with a ſheer of paſte, and ler ir ſtand 
30Y + 
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* In theovenfiveor ſix hours, then raiſe a Coffin of 
ſhort pafte, put in your Wardens with 'Sugar, and 
Put it into the Oven, when it hath ſtood an hour, rake 
It out and waſh it with Roſe-water and Butter, then 
ſcrape on Sugar, and pur it in a quarter of an hour 
more, and it will be red upon the top, then ſcrape 
on Sugar and ſerve it. | 


To bake Chucks of Veal. 


Perboil two pound of the lean fleſhof-a leg of 


, Veal, ſoit may be eaten, minceit as ſmal as grated 
bread, with four pound of Beef Suet, then ſeaſon it 
with Biskay Dates, and Carraways, Roſewater, Sugar, 
Raiſins or the Sun and Currants, Cloves, Mace, Nut- 


meg, and Cinnamon, then mingle them {alrogether, 


fill your pies, and bake them, | 
To bake a Chicken Pie, 


Seaſon your'chicken with Nutmeg; Salt and Pep. 
per, and Sugar, then put him into your coffin, then 
take ſome Marrow and ſeaſon with the ſame ſpices 
then roul it in yolks of Eggs,and lay it on your Chic- 
ken with minced Dates, and good ſtore of butter, 
then bake it, and pur in a little Sack,or Muſcadine,or 
white Wine and Sugar, then ſhake it, ſcrape on Sugar; 
and ſerve it. 


Tobahe a Steak Pie, 


Cut a neck of Mutton in ſteaks, beat them with a 


cleaver, ſeaſon them with pepper and ſalt, and Nut- 
meg, then lay them on your Coftin, with butter and 
Lirge Mace, then bake ir, then take a good quantity 
of Parſley, and boil ir, beat it as ſoft as the pulp of an 
Apple, putin aqu:rter ofa pint of Vinegar, and as 
much white wine with a little ſugar,warm it well,and 
pour it over your ſteaks, then ſhake ic, that the gravy 
and the liquor may n:ingle together, ſcrape on ſugar 
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To make an Italian Pudding. 

Take a Manchet, and cut it in ſquare peeces likea- 
Die, then put to it half a pound of Beef fuet min- 
ced ſmal, Raiſins of the Sun the ſtones picked our, 
Cloves, Mace, minced, Dates, Sugar, Marrow, Roſe- 
water, Eggs, and Cream, mingle all theſe together, 
and put it into a difh fir for your ſtufte, in leſs then 
= hour it will be baked, then ſcrape on - Sngar, and 

erve It. ; 


To bahe a Florentine. 


Take the kidney of a loin of Veal, or the wing of 
a-Capon, or the leg of a Rabbet, mince any of theſe - 
ſmal with the Kidney of a loin of Mutton, if it be 
not fat enough, then ſeaſon it with Cloves, Mace, . 
Nutmegs, and Sugar, Cream,Currans,Eggs and Roſe... 
water, mingle theſe four together, and put them into 
a diſh between two ſheets of paſte, then cloſe it and 
cut the paſte round by the brim of the diſh, then cur 
round about like Virginal keyes,then turn up one,and 
let the other lie, then pinkir, Cake ir, ſcrape on ſugar, . 
and ſerve it. 


To roaſt a Breaſt of Veal, 


Take Parſley and. Thyme, wafh them, and chop - 
them ſma!, then rake the yolks of five or ſix Eggs, . 
grated bread and cream, mingle them together with 
Cloves, Mace, Nutmeg - Currants, and Sugar, .then 
raiſe up the skin of the breaſt of Veal, and putin - 
your ſtuffe, prick it up cloſe with a skiver, then roft 
it, and baſte it with butter, .when it is roaſted, wring 
on the juyce of Lemon, and ſerve it... 


To roaſt a Hare. 


Caſe your Hare, but cut not off her ears, norher- 
legps, then waſh her, and dry her with a cloth, then 
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make a pudding and put into her belly, then fow it 
up cloſe, then truſs her as if ſhe were running, then 
ſpit her, then take ſome- Claret Wine, and grated 


. bread, ſugar, and Ginger, Barberries;and Butter, boil | 


theſe together for your ſauce. . 
To roaſt a Shoulder of Iutton, 


Roaſt it with a quick fire that the fat may drop' 2. | 
way, and whien you think it is half roaſted, fet a diſh | 
nnderit, and ſlaſhit witha knife acroſs as you' do } 
Pork, but you muſt cutit down to the bone on both | 
the ſides, till the gravy run in thediſh, baſte it no {! 
more after you have cut it, pur unto the gravy half a } 
' Pint of white wine Vinegar, a handful of Capers and 
Olives, five or fix blades of Mace, and a handfubof *' 


Sugar, and ftew all theſe together, and pour it on 
your mear. 


To roaſt a Neats-tonguce 


- Bolle himzand blanch him, cnt out the meatat the 


but end, and mingle it with Beef fuer as much asan 
Egge, then ſeaſon it with Nutmeg, and Sugar, Dates, 
Currans, and yolks of raw Eggs, then put your meat 
to your Tongue, and bind itwith a Caul of Veal or 
Murton, then roaſt it, baſte it with Butter, fave the 
gravy, and put thereto a little Sack or Muskadine, let 
itſtew a lictle while, then pour it. on your Tongue, 
and ſerve it. 


To roaſt a Pig with a pudding in his belly. 


Fley a fat Pig, truſs his head looking over his backs 
then temper as much ſtufte as you think will fill his 
belly, then put ir-into your Pig,and prick it up cloſe, 
when ic is almoſt roaſted wring on the juyce of a 
Lemon, when ycu are ready to rake it vp, take four 
or five yolks of Eg9+, and wafh your Pig 21] over, 


aungle your bread wich a little Nutmeg, and Ginger, 
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then dry it, and take itup as faſt as you can let your 
ſauce be Vinegar, Butter, and Sugar, the yolk of a 
hard Egge minced, and ſerve it hot. 


To roaſt a Leg of Mutton. 


3 Cutholesina Leg of Mutton with a knife, then. 
I thruſt in ſlices of Kidney ſuer, and ſtick it with 
J Cloves, roaſt it with a quick fire, when it is half roaſt 
J cur off a piece, underneath and cut it into thin ſlices, 
J then take a pint of great Oyſters with the liquor, 
J three or four blades of Mace, a little Vinegar and 
I Ivgar, ſtew theſe till, the liquor be half conſumed, 
| "910 diſh up your Mutton, pour. on the ſauce, and 
J ferve ir, 


Toroaſt a Neck of Mntton. 


J Cut away the ſwag, and roaſt it with a quick fire, 
I but ſcorch jr nor, bafte it with Butter a quarter of an 
J hour, after wring on the juyce of half a Lemon, 
I fave the gravy, then baſte ir with Butter againe,wring 
on the other half of the Lemon, when it is roaſted dry 
it with Manchet and grated Nutmeg, then diſh it,and. 
J pour on your ſauce.. 


J To. roaſt a Shoulder or Haunch of Veniſon, or 
; a. Chiie of Mutton, 


JT Takeany of the meats and lard them, prick them 
I with Roſemary, baſte them with butter, then take: 
I halfa pinc of Claret Wine, Cinnamon,Ginger,Sugar, 
4 and grated Bread, Roſemary, and Butter , let all 
I boil together uatil it beas thick as Warergruel, then 
J pur ina little Roſewarer and Mask, it will make 
g your Ga!liarine taſte very pleaſantly , put ic on a 
J firting diſh, draw off your mear,and lay it into a diſh, 
q {trew it with Sale, . 
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To roaſt a Shonlder or Fillet of Veal. 


Take Parſly , winter Savory, and Thyme, mince 


theſe ſmal with hard Eggs, ſeaſon it with Nutmeg, | 
pepper, Currans, work theſe together with raw yolks | 
of Eggs, then ſtuffe your meat with this,roaſt it with ' 
2 quick fire, baſte-it with Butter, when ir is roaſted, J 
take the gravy and put thereto Vinegar, Sugar, and | 
Butter, letit boite, when your meat 1s roafted pour | 


this ſauce on-it, and ſerve ir. 


To roaſt a Giggit of Mutton, 


Take your Gigpit, with Cloves and Roſemary, and | 
lard it, roaſt it, baſte it with Butter, and fave the | 
gravy, put thereto fome Claret wine, with a handful ' 
of Capers » ſeaſon it with Ginger and Sugar, when | 
Itis boiled well, difh vp your Giggit, and pour on | 


your ſauce, 


To fry Bacon. 


Take Bacon and ſlice it very thin, then bruiſe it | 
with the back of your knife, and fry it with ſweet | 


Butterz and ſerve it with Vinegar. 


Tofry Chickens. 


" Boile your Chickens in water and Salt, then quar- 
ter them into a pan with ſweet Butter, and let them |! 
fry leiſurely, then pur thereto a little Verjuyce , and | 
Nutmeg, Cinnamon, and Ginger, the yolks of rwo or | 
three raw Eggs, ſtir theſe well together, and diſh vp | 


your Chickens, pour the ſauce upon them. 
To fry Calves-feet. 


Boile them, and blanch them, then cur: them in 


two, then take good ſtore of Parfly , put thereto | 


ſome yolkes of *Eggs, ſeaſon it with Nutmeg, Sugaſy 


pepper, and Salt, and then roul your Calyes feer in- 
| | them, , 
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them, and fry them with ſweet Butter, then. boil 
ſome Parſley and beat it very tender, put to it Vine- 
gar, Butter, and Sugar, heat it hor, then diſh up your 
Feet upon lippets, pour on your ſauce, ſcrape on ſome 
I Sugar, and ſerve 1t hot. 


Tofry Tongnes. 


Boil them, and blanch them, cut them in thin 
I iliees, ſeaſon them with Nutmeg, Sugar, Cinnamon, 
J and Salt, then put thereto the yolks of raw Egges, 
I the coreof a Lemon cut in ſquare pieces like a Die, 
I then fry them in ſpoonfals with ſweet Butter, let your 
I ſauce be white Wine, Sugar, and Butter, heat it hor, 
J and pour it on your Tongues, ſcrape on Sugar, and 
I ſerve it. 

To make Frijtters, 


Make your Batter with Ale, and Eggs, and Yeſts 
re2fon it with Milk, Cioves, Mace, Cinnamon, Nut- 
JI meg, and Salt, cut your Apples like Beans, then pur 
your Apples and Butter together, fry them in boil- 
J ing Lard, firew on Sugar, and ſerve them. 


To ſouce BraWn, 


1 Takeup your Brawn while it be hot out of your 
I boiler, then cover it with Salt, whenit hath ſtood an 
I hour, turn the end that was under upward, then ſtrew 
J on Salt upon that, then hoil your ſoncing drink, and 
J put thereto a good deal of Salt, when ir is cold, put 
JE in your Brawn with the Salt that is about it, and let 
J it ſtand ten dayes, then change your ſoucing drink, 
J and as you change your ſoucing drink pur in Salt, 
when you ſpend it, if it be too Salt, change itin freſh 
J drink. 
| | To ſouce a Pip. 


Cut off the Head, and cut your Pig into two fleiks, 
and take out the Bones, then take a handful of fuer 
Hearbs 
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Hearbs and mince them ſmall, and then ſeaſon your 
Pig and Hearbs with Nutmeg, Ginger, Cloves, Mace, 
and Salt, then ſtrew your Hearbs in the inſide © 
your Pig,then roll them up like two Collars of Brawn, 
then bind them ina cloth faſt, then put them a boil- 


ing in the boiling pot, put in ſome Vinegar and Salt, | 
when they are boiled yery tender, take them off, ler } 


te os 


them ſtand in the ſame liquor two or three dayes, | 


then put them into ſoucing drink, and ſerve it with 
Muſtard and Sugar. 


To ſoxce Eeles. 


Take two fair Ecles and fley them, cut them down 1 


the back, and take our the Bones, and take good | 


ſtore of Parſley, i hyme, and ſweet M:joram, mince | 


them ſmall, ſeaſon them with Nutmeg, Ginger, Fep- | 


per, and Salr, ſirew your Hearbs in the infide of your 


Eeles, then roll them up like a Coller of Brawn, pur | 


them intoa cloth, and boil them tender with Salt | 


and Vinegar, and when they are boiled, then take |} 
them up, let it be in the pickle two or three dayes, | 


and then ſpend them. 
To ſouce a Breaſt of Veal, 


Fake out the bones of a Breaſt of yeal, and lay | 
It in water ten or twelve hours, then take all manner i 
of ſweet Hearbs and mince them ſmall, then take a | 
Lemon, and cut it.in thin flices, then lay ir with your 


Hearbs in the inſide of your Breaſt of Veal, then 
roll it up like a Coller, and binde it in acloth, and 


boil it very tender, then put it intoſoucing drink; | 


and ſpend it. 
To ſouce a Texch or Barbel. 


Firſt cut them down the Back, then waſh them, 


then put them a boiling with no more water then will 
coyer them, when they. boil, put iu ſome Salt and 
Vinegar, 


Vinegar, ſcumit very clean, when it is boiled enough; 
take it up, and put it into a diſh fit for the Fiſh, then 
take out the bones, pour. on as much liquor as will 
cover it, with grated Nutmeg, and powder of Cinni- 
g mon, when ir 1s cold ſerve it, 


To ſouce a Fillet of Veal. 


Take a fair Fillet of Veal and lard it very thick; 
J but take our the bones, ſeaſon it with Nutmeg, Gin- 
ger, Pepper and Salr, then roll it up hard, let your 
I] 1iquor, be the one half white Wine, the other half 
J Water, when your liquor boileth pur in your meat, 
I with Salt and Vinegar, and the peel of a Lemon, then 
J icom itvery clean, ler ir boil ontil it be tender, then 
I rake jt noc up until it be cold, and ſouce it in the 
J ſame Liquour. 


To marble Beef, Mutton, or UVenifon, 


Stick any of theſe with Roſemary and Cloves, then 
J roſt ir, being ficſt joynted. very well, then baſte it 
J often with water and' ſalt, and when it is throughly 
J roſted take it up, and ler it cool, then take Claret 
I Wine, and Vinegar, and as much water, boil it with 
J Roſemary, Bayes, good ſtore of Pepper, Cloves, 
4 Salt, when it hath boiled an hour take ir off, and let 
J it cool, then put your meat into a Veſſel, anJ coyer 
it with this liquor and Hearbs, then ſtop it up cloſe, 
the cloſer you ſtop it the longer it will keep. 


To marble Fib. 


3 Take Flounders, Tronts, Smelts, or Salmons, Mul- 
J lets, Makrels, or any kinde of ſhell Fiſh; waſh them, 
and dry them with a cloth, then fry them with Sal- 
lade oyl or clarified Butters fry them very criſp; then 
make your pickle with Claret Wine, and fair Water, 
ſome Roſemary, and Thyme, with Nutmegs cut in 
flices, and. Pepper and Salr, when it hath boyled 
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half 
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half an hour, then take it off, and let it cool, then 


. put your Fiſh into a veſſel, coyer it with Liquor and | 


Spice, and ſtop it cloſe, 
To make a Tart of Wardens, 


You muſt firſt Bake your Wardens ina pot, then | 
cut them in quarters, and core them, then put them | 
19to your Tart with Sugar, Cinnamon, and Ginger, ! 
then cloſe up your Tart, and when it is almoſt baked, 
do it as your Warden pie, ſcrape on Sugar, and 


lerye it, 


To make a Tart of grean Peaſe. 


Take green Peaſe and ſeeth them tender,then pour | 
them outinto a Cullender, ſeaſon them with Saftron) | 


Salt, and ſweet, Butter, and Sugar, then cloſe it, then 
bake italmoſt an hour, then draw it forth and ice it, 


put ina little Verjuice and ſhake it well, then ſcrape j 


on Sugar, and ſerve it, 
"To mahe a Tart of Rices 


Boil your Rice, and pour it into a Cullender, then 
ſeaſon it with Cinnamon, Nutmeg, Ginger, and Pep- } 


per, and Sugar, the yolks of three or four Egges» then 


Put it into your Tart with the juice of an Orange, | 
then cloſe it; bake ir, and ice ir, ſcrape on Sugar, and | 


ſcrye it, 
Tomake a Tart of Mealers, 


Take Medlers that are rotten, then ſcrape them, 


then ſet them upon a Chafingdiſh of coales, ſeaſon 
them with the yolks of Egges, Sugar, Cinnamon, and 
Ginger, {ct it it boil well, and lay it on paſte, ſcrape 
' on Sugar, and ſerve it. 


To make a Tart of Cherries. 


Take out the ſtones, and lay the Cherries into == 
7 


OY 
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Tart, with Sugar, Ginger, and Cinnamon, then cloſe 
your Tart, Bake it, and iceit, then make a Sirrup of 
Muſkadine and Damaſk water, and ponr this into 


your Tart, ſcrape on Sugar, and ſerve it, 


To make a Tart of Strawberries, 


1 Waſh your Strawberries, and put them into your 
Tart, ſeaſon them with Sugar,Cinnamon, Ginger, and 
Ja little red Wine, then cloſe ir, and bake it half an 
Jhour, ice it, ſcrape on Sugar, and ſerve it. 


To make a Tart of Hips, 


1 Take Hips and cut them, and take out the ſeeds 
Jvery clean, then waſh them ſeaſon them with Sugar, 
Cinnamon, and Ginger, then cloſe your Tart, bake it, 
Fice it, ſcrape on Sugar, and ſerve it, 


To make a Pippin Tart. 


T Take fair Pippins and pare them, then cut them 
Jin quarters and core them, then ſtew them. with 
IClarer Wine, Cinnamon, and Ginger, let them ſtew 
Jhalf an hour, then pour them out into a Cullender, 
Jbut break them not, when they are cold lay them one 

by one into the Tart, then on lay on Sugar, bake it, 
ce it, ſcrape on Sugar, and ſerve ir, 


Toſcali 713!h after the Weſtern Faſhion. 


X Wd 


When you bring your Milk from the Cow, ſtrain 


Jit into an earthen pan, and let it ſtand two hours, 

then ſet it over the fire until it begin to heave in the 
middle, then take oft, bur jog ir as little as you can, 
then put it in a room where it may cool, and no duſt 


allintoit- this Milk or Cream you may keep two 
or three dayes., 


To make a Funket. 


Take Ewes or Goats Milk, if you have neither of 
theſe 
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theſe, then take Cowes milk, and put it over the 
fire ro warm, then pur in a little Runnet to it, then 


pour it out intoa diſh and let it cool, then firew on } $ 1 
Cinnamon & Sugar, then take ſome of your aforeſaid | No 
Cream and lay on it, fcrape on Sugar and ſerve it. {| ds 
To make Bonny Clutter. . wel 
Take Milk, and put it into a clean earthen pot, | _ 
and put thereto Runner, ler it ſtand two dayes, it Fc C 
will be all ina Curd, then ſeaſon it with ſome Sugar, (*©# 
Cinnamon and Cream, then ſerve it, this is beſt in | 
the hotteſt of the ſummer. : 


To make a Whitepot, f; Ima 
"Take a quartof Cream and put it over the fire to If fipp 
boil, ſeaſon ir with Sugar, Nutmeg, and Cinnamon, the 
Sack, and Roſewater, the yolks of ſeven or eight Cre 
Egges, beat your Egges with Sack and Roſewater, fire. 
then put it into your Cream,ſtirre it that it curdle nor, Fcure 
then pare two or three Pippins, core and quarter Yin y 
them, and boil them with a handful of raifins of the Jon « 
Sun, boil them tender, and pour them into a Cul- | 
lender, then cut ſome fſippers very thin, ard lay | 
fome of them in the bottom of the diſh, and lay on F 1 
half your Apples and Currans, then pour in half your Jinto 
Milk, then lay on more ſippers, and the reft of your mel 
Apples ard Raiſins, then pour on the reſt of your FJpur 
Milk, bake it, ſcrape on Sugar, and ſerve it. Ji 


To make a Pudding in haſte. 


Take a pint of Milk, and pur thereto a handful of 
Raifins of the Sun, and as much Currans, and a piece 
of Butter, then grate a Manchetr, and a Nurmeg allo, 
and pur thereto a little flower when your Milk bol- 
eth, put in your bread, let it boil aquarrer of an hour, 
and put in apiece of butter in rhe boiling of it, and 
ſtir it alwayes, then diſh it up, pour on butter and 
ſer ve It, To 


Spas pu 
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To make a pudding ina Diſh, 


Take a-quart of Cream, put there a pound of Beef 
Snet minced ſmall, put it to your Milk, ſeaſon it with 
Nutmeg, Sugar and Roſewater, and Cinnamon; then 


take ſome ſeven or eight Egges, and beat them very 
{well, then take a caſt of Manche:ts, and grate them 
Jand pur unto it, then mingle theſe rogether well, 


then pur it into a diſh, and bake it, when it is baked, 


J ſcrape on Sugar, and ſerve it. 


To boil Cream. 


Take aquart of Cream, and ſetit a boiling with 


1 Mace, whilſt your Cream is boiling, cut ſome thin 


ſippirs, then take ſeven or ejght yolks of Eggs, beat 
them with Roſewater and Sugar, and a little of your 
Cream, when your Cream boileth, take it oft the 
fire, and pur in your Egges, and ſtir it very faſt that it 
Jcurdle nor, then pur your ſippets into the diſh, pour 


Jin your cream and let it cool, when it is cold, ſcrape 


gon Sugar, and ſerve it. 
To draw Butter, 


1 Takeyour Butter and cut it into thin flices, put it 
Jinto a diſh, then putir upon the coals where it may 
Jmelrt leiſurely, ſtir it often, and when itis melted 
Jputintwo or three ſpoonfnls of water, or Vinegar, 
Jwiich you will, then ſtir and beat it until it be thick. 


Lady of Arundels Manchet. 


Take a Buſhel of fine wheat flour, tw enty Eggs 
three pound of freſh Butter, then take as much Salr, 
and Barm, as to the ordinary Manchet, temper it to- 
zether with: new Milk, pretty hot, then let it lie the 
ſpace of half an hour to riſe, ſo you may work it up 
It bread, and bake it, let nor your Oven bee too 


or, 
To 
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To boil Pigeons, pr 

Boil them in Water and Salt, take a handful of | th, 

Parſley, and as much Thyme ftripr, two ſpoonfuls of Þ ©?! 

Capers minced altogecher, and boil ir ina pint of the | 

fame liquor a quarter of an hour, then pur in two or | 
three ſpoonfals of Verjuice, two Eggs beaten, let it | 

| boilalitrle, and put to it a little Butter, when you | the 

have taken it off the fire, ſtir this alrogerher, and pour } 

it upon the Pigeons with fippers round tlie diſh. | 


A Florendine of ſweet-breads or Kiane)es, E--2 


# 

Parboil three or four Kidneyes, and mince them | ha] 
ſmall, ſeaſon them with Nutmeg, one ftick of Cinna- Y=8 
namon, beat as much Sugar as will ſweeten it, and a 54 
pemny loaf grated, and the Marrow of three bones] 
In good pieces,and a quarter of a pound of Almonds | 
paſte, a Glaſſe of M:llego Sack , two ſpoonfuls of! anc 
of Roſewater, agrain of Amber Greece, and a quar-J 4: 
ter of a pint of Cream, three or four Eggs, and mix it P21 
altogether, and make it up in puſte paſte, and bakeit! gle 


three quarters of an hour. bark 
: pj mir 
A Pork Pie. Jand 


Boil your feg of Pork, ſeaſon it with Nutmeg, and} "<* 


{pag and Salt, bake it five hours in a high round! 'po 
| 


| | ns : | 
 - | A Chicken Pe. Jeve 


Scald and ſeaſon your chickens with Nutmegs, as 
much Sugar as Cinnamon, Pepper and Salt, then put 
them into your Pie, then put three quarters of a quar 
tered Lertice, and fix Dates quartered, and a handfu 
of Gooſberries, and half a ſliced Lemon, and three 
or four branches of Barheries, and a little Bnttery 
you may uſe to four Chickens three Marrow bones _ 

| rolled *E 
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rolled in yolks of Eggs, and Ringo roots, and ſome 
preſerved Lettice z make a Caudle, and put in when 
q the Pie comes out of the Oven, an hour and a half is 
J enough to ſtand in the Oven. 
| 4 Lamb Pre. 
3 Take the ſame ingredients you did for the Chicken 
I Pie, only leave out the Marrow, the Ringo roots, and 
J the preſerved Lettice, make your caudle of white 
J Wine, Verjuice, and Butter, put it in when your pie. 
Jcomes out of 'the Oven. = 
Sauce for a Shoulder of Mutton. 
Take a ſpoonful of Hearbs, and as many Capers, . 
{half a pint of white Wine, half a Nutmeg, and two 
1Eggs, when it is boiled puta piece of Butter to the 
I gravie,when tis boiled, take'ir off, 8 put the butter in. 
A Lumber Pie. 
Take three or four ſweet-breads of 'Vea), parboil 
Rand mince them very ſmall, then take the Curd of a 
quart of Milk, turned with three Eggs, and half a 
. pound of Almond paſte,and a penny loaf grated, min- 
. Jgle theſe together,then rake a ſpoonfulof ſweet hearbs; 
Jminced very ſmall, alſo fix ounces of Oringado and 
JI mince it, then ſeaſon all this with a quarter of Sugars 
Jand three Nutmegs, then take five Dates, and a quar-- 
1Iter of a pinr of Cream, four yolks of Eggs, three 
| {ſpoonfuls of water, three or four Marrow Bones, min- 
Ieleall this rogether except the Marrow, then make it 
Jin long boles about the bignefſe of an Egg, and in 
every bole put a good piece of Marrow,put theſe into 
Ithe pie, then pur in a quarter of a pound of Butter, 
and half a ſliced Lemon, then take a caudle of white 
wine, Sugar,and Verjuice, put it in when you rake 
your pic out of the Oven, you may uſea grain of; 
AMuſk.and Ambergreece. | 
1 An Oifter Pre. | 
< Seafon your Oifters with Nutmeg, pepper ani ſale; . 
Wand ſweet hearbs, your Oyſters being ficftthrowniincs + 
| E:. ſcald ing Ra 
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fcaldirig water and parboiled, ſcaſon-them and pur 
them into the pie, put two or three: blades of Mace, 
and half a fliced Lemon,. and the Marrow of two 


bones rolled in the yolks of Eggs and ſome Butter, | 


then let your Pie ftand almoſt an hour in the Oven, 


then make a caudle of Verjuice, butter, and ſugar, pur | 


it m your pie when you take it out of the Oven 5 
you may uſe two Nutmegs to one quart of Oyſters, 


and as much Pepper as the quantity of three Nutmegs, | 


bur leffe ſalr, and one ſpoonful of ſweet Hearbs. . 
A Hartecheak Pie 


Take the bottoms of boiled Hartechoaks, & quarter 
them, & take the meat from the Leaves, ſeaſon it with 


half an ounce of Cinnamon,$ half an ounce of beaten. 
Nutmegs,and two ounces of Sugar,and pur them into 
| your pie,and boild niarrow,ro[l'd in yolks of Eggs,and 
fix blades of large Mace, Lemon fliced, fix quartered 


Dates, and a quarter of a pound of Ringo roots, halt | 


a pound of freſh butter 3 then let it ſtand in the O- 


ven one hour, and when you take it out, puta caudle | 
into your Piegmade of white Wine,Sugar, & Verjuice. | 


A Calves foot Pie. 


Mince your Calves feet very ſmal,then ſeaſon them | 
with two Nutmegs, and three quarters of a ounce of } 
Cinnamon, one quarter of a pound of Sugar, half a | 
pound of Currans, two Lemon peels minced, and ten 
Dates minced, three ſpoonfuls of Roſewater, and halt | 
a pound of freſh Butter, bake it an hour, and put a; 
caudle into it,made of white wine, Sugar, & Verjuice. | 


A Skerret Pie. 


Take 2quarter of a peck of Skerrets blanched, and 


fliced, ſeaſon them with three Nutmegs, and one 
ounce of Cinnamon, and three ounces of Sugar, and 
ten quartered Dates, and the marrow of three bones 


rolled in yolks of Eggs, and one quarter of a pound 
of Ringo reots, and preſerved Lettice, a fliced Le-. 


mon, four blades of Mace, three or four branches of 
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ſerved Barberies, and half a pound of Butter, then 
let it ſtand one hour in the Oven, then pur a caudle 
made of white wine, Verjuice, Butter and Sugar, pur 
it into the Pie, when it comes out of the Oven, 

A Cabves Head Pie for Supper. 

Boil your Calves head almoſt enough,cut it in thin | 
flices all from the bone, ſeaſon it with three beaten 
Nutmegs, a quatter of an ounce of Pepper, and as 
much falr as there is ſeaſoning,then take aſpoonful of 
ſweet hearbs minced ſmall, and two ſpoonfuls of Su - 
gary and two or three Hartechoak bottoms boiled,and : 
cut them in thin ſlices, and the Marrow of two bones, - 
rolled in yolks of Eggs, a quarter of a pound of Rin- 
go roots, and a quarter of a pound of Currans, then 
put it into your pie, and put a quarter of a pound of 
butter, and a ſliced Lemon, three or four blades of 
Mace, three or four quartered Dates, let it ſtand an 
hour or more in the Oven, then when you take it our, . 
pur intoit a caudle made of Sugar, white wine, Ver- 
Juice, and Butter. 

A Lark Pie. 

Take three dozen of Larks, ſeaſon them with four-- 
Nutmegs, and half an ounce of Pepper, a quarter of | 
an ounce of Mace beaten, then take the Lumber pie 
meat, and fill their bellies if you will, if not, take 
half a pound of ſuet, and one pound of Mutton 
minced, half a pound of raiſins of the Sun, and fix 
Apples minced altogether very ſmall, then ſeaſon ir 
with a Nutmeg, Pepper and Salt, and one ſpoonful of 
ſweet Hearbs, and a Lemon peel minced, one penny 
loaf grated, a quarter of a pint of Cream, two or three 
ſpoonfols of Roſewater,three ſpoonfuls of Sougar, one 
or two ſpoonfuls of Yerjuice, then make this in boles, . 
and put it into their Bellies, and put your Larks in - 
your pie,then put your Marrow rol'd in yolks of Eggs - 
vpon the Larks, and large Mace, and ſliced Lemon, . 
and freſh Butter 5 let ir ſtand in the Oven an hour, . 
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when yon-take it out, make your caudle of butter, 
Sugar, and white wine vinegar, put it into the pie. 

A hot Neats Tongue = Supper. 


Boil your tongue till it be render, blanch ir, and 
cut it in thin pieces, ſeaſon it with a Nutmeg, and a 


quarter of an ounce of pepper, and as much ſalt as ſea- | 
ſoning, then take fix ounces of Currans, ſeaſon alto« | 
gether, and port it into the pie, then put a Lemon | 


fliced, and Dares, and butter, then bake it, and let ir 
ſtand one hour and a half,then make a caudle of white 
wine and verjuice, ſugar and eggs, and put it in when 
you take it out of the Oven. 

A Cold Neats Tongue Pie. 


Your Tongue being boiled, blanched, and larded | 


with Pork or Bacon, feaſon it with the ſame ingredi- 
ents the Deer hath, that is three Nutmegs, three races 
of Ginger, half an ounce of Cloves and Mace toge- 
ther, and half an ounce of pepper, . bcat your ſpices 
altogether, more ſalt then ſeaſoning, and likewiſe lay 
In the liquor, bake jt two hours, but put one pound 
of butter into your pie before you lid it. 
A. Potato Pie for Supper. © 

Take three pound of boiled and blanched Pota- 
toes, and three Natmegs,. and half an unce of Cinna- 
mon beaten together, and three ounces of Sugar, ſea- 


fon your. Potatoes, and put them in-your pie, then } 
take. the marrow of three bones, rolled: in yolks 


of Eggs» and ſliced Lemon, and large Mace, and half 


a pound of Butter, ſix Dates quartered, put this into | 


your pie, and let it ſtand an hour in the Oven; then 
make a ſharp caudle.of butter, Sugar, Verjuice aud 
white wine, put it in when you take your pie out of 
the Oven. 

Pigeon or Rabbet Pie. 

Tak? one ounce of pepper :znd more Salr, then 
ſeaſon your Pigeous or Rabbets, and take two Nut- 
megs grated with your ſeaſoning, then lay your _ 

ct 
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bet. in the Pie, and one pound of Butter, if you heat the 
Ric hor, then put in two or three ſlices of Lemon, and two or 
three blades of Mace, and as many branches of Barberies, and 
a pood piece of freſh Butter melted, then rake it,and let it ſtand 
an hour and half, bat put not in the f:cſh Butter til} ir comes 


out of the Oven, 
To make Puffe Paſie, 

Break two Eggs in three pinis of flower, make it with cold 
I water, then roul ic out pretty thick and ſquare, then take fo 

much Burter as paſte, and lay it in rank, and divide your Butter 

in ye pieces, that you may lay it on at five ſeveral times, roul 

your palie. very broad, and take one part cf the ſame Butter in 

lictle pieces a!l over pour paſte, then throw a handful of flower 
I ſlcightly on, then fold up your paſte and beat it witha rovling 
I pio, {0 roul it out aga'n, thus do five times, and make it up. 

| A Pudding, 

Take a quart of Cream, and two kggs, beat them, and ſtrain 
tkeminto the Cream, and grate in a Nutmeg and halt, take (ix 
ſpoonfuls of flower, beat-ba'f a pound of Almonds with that 
Cream, and put it into the Cream, and mix this together, boil 
your pudding an hour and ne more; Firſt flour the Bag you put 
it in, thee melt freſh Butter, and take Sugar and Roſewater, 
bear it thick, and pour it on the pudding, you may put to a 
little Milk, and flick blanched Almonds and Wafers in it; add 
to the ſame pudding, if you will a pennie loaf grated, a quar- 

J tcrn of Sugar, two marrow benes, one glaſſe of Malligo Sack; 
Ifix Dates minced, a grain of Amberereece, agrain of Musk, 
twoor three ſpoonfuls of Roſewater, bake this pudding in little 
wood diſhes, bur firſt butterthem, your Marrow muli be fiuck' 
to and again, then bake it half an bour, fireor ſeven ar a time, 
and ſo ſer them erder in the diſh, and garniſh them with a ſprig 
Jintbe midalc,and wafers aboot ir,{irew Sugar about the. branch, 
and fliced Lemon, ſet four round, and one inthe Top, 
Prigaſie of Veal. 

Cut your Meat in4bin ſlices, beat it well with a rolling pin, 
ſeai>n it wich N utmeg, Lemon, and Thyme, fry itleigtily in 
the pan, be:t two Eggs, and one ſpoonful of Verjuice, and* 

Jut into the pan, and fiirit together, and diſh it, 

Frigaſze of Lamb- 

Cut your Lamb in thin ſlices, ſeaſon it with Nutmeg, Pepper, 

and Salt, mince ſome Thyme and Lemon, and throw it vpon 

"wut meat, then fry it leightly in a pan, then throw in two Eggs 

beaten in Veriuice and Sugar into the pan, allo a bandfull of 

3004berr:es, ſhake it together and d:& it, 

Frigaſie ef Chickens, 

Kill your Chickens, pull «kts and feathers off ag 4 
men 
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them inthin flices, ſeafon them with Thyme and Lemon min- 
ced, Nutmeg and ? alt,a handfu] of Sorrel minced, and then fry ir 
well with fix ſpoonfuls of water, ard ſome freſh Butter, when 
its tender take three fpoonfuls of Veriuice, one ſpoonfull of 
Sugar, beat ittogether, ſo diſh it with fippets abour, 

Anether Frigaſie of Chickcus, 

Take the former Ingredients, and addc to it boiled Harte- 
choak bottoms, with the meat oi the leaves, and a handful of 
ſcalded Goosberties, and þoiled Skerrets, ard Lertice toſs'd in 
butter, when they are boiled, adde two ſpoonfuls of Sugar, two 
Eggs and Veriuice beaten together, and lay your Lettice upon 
your Chickens, as before, and ſliced Lemon upon it, and fippets 


about the diſh, 
A Frigaſie of Rabbets, 

Cut your Rabbets in fmall picces. aud mince a handful of 
Thyme and Parfley together, and a Nutmeg, Pepper and Salt, 
feaſon your Rabbers, then take two Eggs, and Veriuice beaten 
together,aud throw it inthe pan ſtick ir, and diſh itvp in Fppets, 

To harſh a Shoulder of Munon, 

Half coaſt your Mutton at a quick fire, cut it in thin flices, 
ew it with Gravie, ſweet Matoram, abd Cavers, and Oniens, 
three Anchovies, two Oyliers, hzIf a Nutmeg, half a ſhced 
Lemon, fiir this altogether with the meat, let it Rew till it be 
tender in a diſh, then break three or four yolks of Eggs, and 
throw it in the difh with fome Batter, tofſe it well togeiher, 
and dif1 it with fippers, 

To make « Cake, 

Take half a peck of flour, twe pound and half of Corrans, 
three ot four Nutmegs, cone. pound of Almond paſic, wo 
poun4 of Butter, and one pint of Cream, three ſpoonfvuls of 
Rcſewarer; three quarters of a pound of Sugar, half a pint of 
cp quarter of a-pintof Yeſt, and fix Eggs, ſo make it, and 

ake it, 
To make a Leo of Mutten thres or fate Dilher, 

Take a Leg of Mutton, cur out the fleſhrand the bone, but 
ſave the skin whole, divide the meat in three pieces, and take 
the tenderef}, and cut it in thin ſlices, and beat itwith a rouling 
pin, ſcaſon it with Nutmeg, Pepper, and Salt, and mince 
Thyme and Lemon Peel, fry it till it be tender, then brat two 
Epgs with a ſpoonful of Veriuice, throw two Anchovies into ths 
pan, ſhake it altogether, and pur ir into the diſh with fppers 
round the diſh, being drieſt with Barberies ſcalded, Pariley ard 
bard Eggs minced. : a6; 

Another part of the ſame mear flew in a diſh, with 3 little 
white Wine, 4 little Butter, and ſliced Lemon, one Anchovie, 


two Oylters, two blades of Mace, a litle Thyane ina branch, 
; Fpe. ans 
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and one whole Orion, take ont the Thyme, and the Onyon 
when it is Rewed, do it altogether on achafingdiſh of eoals till 
it-be tender, then diſh it, garniſh your diſh wich hard Eggs, aad 
Batberies, and ſliced Lemon, and fippers round the diſh, | 

Take another part of the ſame mear, mince it ſmall with 
Beef-ſuet, and a handful of Sage, to three quarters of a pound 
of ſuet adde one pound of mcat, you may uſe aſpoonfall of 
Pepper and Salt, mix this altogetber, and itnffrhe skin of the 
Leg of Mutton, hard skiver it cloſe, and pit it at a quick fire, 
and well coſt it in an hour, 

Take another part of the ſame meat, then put in the Pepper 
and Salc, with a grated Nutmeg, ſome ſweer Hearbs anda Le- 
mon pecl minced, a penny loat grated, one fpoonful of Su- 
gar, a quarter of a pound of Raiſins, and a quartern of Curran*, 
mince altogether with the mcat, and the Suet, and the reſi of 
the Ingredients, put to two ſpoonfuls of Roſewater, and as 
much Salt as Spice, then make it up in little long: boles or rouls, 
and butter your diſh, and lay them in with a round bole in the 
middeſt, fet them in an Oven half an hour, then ponr our: the 
liquor which will be in the diſh, and welt a little Butter, Veriuice, 
and Sugar, and pour upon it, garniſh your diſh, ſtick in every 
long roul a flower of paſte, and a branch inthe middle. 

To ſauce an Cele, 

Scour your Eele with a handful of Salt,ſplit ir down the back, 
rake out the chine bone, ſeaſon the Eele wich Nutmeg, Pep- 
per, and Salt; and {weet Hearbs minced, then lay a Packthread 
at each end, and the middle roul up like a Col er of Brawn, 
then boil itin Water, and Salt, and Vinegar, ard a bjade or wo 
of Mace, and half aſliced Lemon, boil it half an hout, keep 
ir in the ſame liquor rwo or three daycs,then cut it out in round - 
pieces,and lay fx cr ſcaven indiſh, with Paiſley and Bardeties, 
and ſerve it with Vinegar in ſaucers, * 

To ſouce a Calves Head, 

Boil your Calves hend in Water and Salt ſo much as will 
cayer i2, then pur in kalf a pint of Vinegar, a branch of ſweet - 
Rearbs, a ſliced Lemon, and half a pint of white Wine, two or 
three blades of Mace, and one ounce or two of Ginger fliced, 
boil it altogether rill it be render, keep it in the liquor two or 
three dayes, ſerve it, the diſhupright, and ſtick a branch ia tbe. 
mouth, and in both the Eyes, garniſh the diſh with Telly or 
pickled Cucumbers, with ſ{aucers of Vinegar, and Telly, and 
Lemon minced, 

; A ftewed Rabbet, 
Cut your Rabber in pieces, and ſeaſon it with Pepper, and Sales 
Thyme, Parſley, winter Savoury, and ſweet Majoram, three - 
Apples, and three Onions minged altogether, ſew it till it be - 
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render with Vinegar and Water, pnt 2 good piece of Butter in, 
fir it rogether in your diſh, put fippets-lnthe botrom then ſerve 
it up with the head in the middle of the diſh, with ſippets in 
the n.o.uth | 

Lay your P gin the (ame Ingredients you did for your Calves 
Head, uſe the {ame for a Capon, and the ſame for a Leg of 
Mutton, 

To bot! Chickeny, 

Boil your Chickens in Water, and Salt, and Vine Vinegar, 
a blade of Mace, a good handful of Endive, and as much Suc. 
corp, two handfuls of Skerrets boiled and blanched, when the 
Ebickens and theſe things are ſiewed, rake a pint cf Liquor up, 
and purto a quarter of a pint of white wine, and ore ounce 
and halt of Sugar,and three Eggs to thicken j',a piece of Butter 
to lay them inthe diſh; and pour it on 

To boi! 4 Rabbes. 
. Boilthemin water and Salt, mince Thyme and Parflep !oge+ 
thcr, a handful of each, boil it in ſome of the ſame liquor, 
then rake three or four ſpoonfulgof Veriuice, a piece of Iriſh 
Burcer, rwo or three FEgge, fiir the Eggs together in the liquor, 
{t it upon the bre tillit be thick, then pour ic upon the Rab- 
ber, ſo ſerve it in, 
Ts boil a Duck, 


Half roft your Duck with-a quick fire, take as much wine and 
water as will cover them, take ſome Thyme and P arſley, and 
one handful of ſweet Maioram, two blades of Mace, half a 
Lemon ſliced, ſtew theſe together balf an hour without Oni 
ons, take ſome of your liquor and thicken ic with three or four, 
Fgos, two or three ſpoonfuls of Veriuce, a piece of Butter 
and-as much Svgar as will lie upcn it, diſh your Duck, and boil 
three or four ſl:ces of Lemon by it ſelf, and hard Eggs minced, 
put this upon your Duck, then pour your Liquor upon it with 
Barberies ; ſo you may boil Pigeons with the ſame Ingredients, 
er Plover, or Teal), | 
| A voſted Shoulder of Mutton. 

VVhenit is rolied ſlaſhi:, and carbonadoit, take two ſpoon» 
ls of Capers, and a little Thyme, and Lemon minced, half a 
Nutmeg, two Anchovies, a quarter of a peck of Oyſters, mixed 
alcogerher, boil them one hour in ſtrong broth and white wine, 
then pour it upon the meat, with hard Fggs minced, and Gppets 
rouud the d:ſhthrow firſt Salt onthe mear, then hard the Fgg3s 
fliced Lemon, and Barberies. — 


# Þ * 
- 


4 'H " 
FINT$/ 7 1993) 
: Dy —" 4 


